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IN “CELU@PHANE.’ ™ 
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HERE’S beauty in a butt that’s wrapped 

in sparkling “‘Cellophane’’—the kind of 
beauty that stops shoppers, creates impulse 
sales for the H. C. BOHACK CO., INC. 

Quick to sense the reactions of the buying 
public, this live-wire retail organization has 
found that pork butts and other similar prod- 
ucts can be turned into fast-moving, high- 
profit items by attractive packaging. 

The wrap of printed “Cellophane” cellu- 
lose film adds sparkle that gets attention 

. permits brand identification that builds 
steady repeat business . . . and does justice 
to the quality of the product. 





Bohack’s increased sales reveal that 
“Cellophane” packaging can help suggest 
pork butts to the shopping housewife and 


win a definite place on her menu plans. 
“Cellophane” Div., Du Pont, Wilmington, Del. 


ellophane 


7 MARK 


“Cellophane” is a trade mark of 
E.I.du Pont de Nemours & Co. (Inc.) 








Savings fre Now 
Dein itel, y Established 


Progressive sausage makers are 
quick to grasp opportunities for say- 
ings and increased profits when new 
methods are introduced. 


Vacuum mixing removes air from the 
sausage emulsion as it is being uni- 
formly blended. Casings are saved 
since the meat is condensed and more 
weightcan be stuffed into the casings. 


The risk of spoilage is reduced and 
the finished sausage stands up far 
longer in yours and the retailer's 
cooler. 


The stiffer emulsion binds together 
firmly and the appearance, texture 
and general quality of the products 
are improved. 


Write now for facts from those who 
adopted this profitable method. 





JOHN E. SMITH’S SONS COMPANY 


50 Broadway, Buffalo, N. Y. 


5131 Avalon Bivd., Los Angeles 11 Dexter Park Ave., Chicago 151 Vassall St., Quincy 
612 Elm St., Dallas 360 Troutman St., Brooklyn 





BUFFALO VACUUM MIXERS 


























INCREASED PAYLOADS and BETTER PROTECTION 








ALBANY, N. Y. 
ATLANTA, GA. 
AUSTIN, MINN. 
BALTIMORE, MD. 
BERKELEY, CAL. 
BETTENDORF, IOWA 
BINGHAMTON, N. Y. 
BIRMINGHAM, ALA. 
BUFFALO, N.Y. 
CAMBRIDGE, MASS. 
CHICAGO, ILL. 
CINCINNATI, OHIO 
CLEVELAND, OHIO 
COLUMBUS, OHIO 
DAVENPORT, IOWA 
DAYTON, OHIO 
DEEPWATER, N. J. 
DETROIT, MICH. 
ERIE, PA. 
HARRISBURG, PA. 
HUNTINGTON, W. VA. 
INDIANAPOLIS, IND. 
KANSAS CITY, MO. 
LOS ANGELES, CAL. 
LOUISVILLE, KY. 
MILWAUKEE, WISC. 





““DRY-ICE”’ Distribution Points 


MINNEAPOLIS, MINN. 
MONTGOMERY, ALA. 
NEWARK, N. J. 
NEWBURGH, N. Y. 
NEW HAVEN, CONN. 
NEW ORLEANS, LA. 
NEW YORK, N. Y. 
NIAGARA FALLS, N. Y. 
OMAHA, NEB. 
PEORIA, ILL. 
PHILADELPHIA, PA. 
PITTSBURGH, PA. 
PROVIDENCE, R. I. 
READING, PA. 
ROCHESTER, N. Y. 
ST. LOUIS, MO. 
SACRAMENTO, CAL. 
SAN DIEGO, CAL. 
SAN FRANCISCO, CAL. 
SHREVEPORT, LA. 
SPRINGFIELD, MO. 
SYRACUSE, N. Y. 
TOLEDO, OHIO 
UTICA, N. Y. 
WATERLOO, IOWA 
WICHITA, KANSAS 


WILKES-BARRE, PA. 


* The words ‘“DRY-ICE” in the design shown 
above, constitute the registered trade 
mark of Pure Carbonic, incorporated, for 

the product, Solid Carbon Dioxide. 
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With this economical, easily installed ‘‘DRY-ICE’ method of 
Refrigeration in Transit’, progressive shippers have greatly in- 
creased their payloads — yet afforded better protection to their 
shipments. In fact, the dry carbonic gas, which “*DRY-ICE"’ emits, 
has a definite preservative effect on meat “‘bloom’’. 

Regardless of high outside temperatures, ‘‘DRY-ICE”’ main- 
tains a uniform low temperature inside refrigerator cars or trucks. 
Perishable products are perfectly protected — without heavy, 
complicated machinery and with no soggy dampness or damage 
to trucks from corrosive brine. Write for complete information 
on this dependable, economical method of eliminating your 
refrigeration problems. 


PURE CARBONIC 


INCORPORATED 


General Offices: 60 EAST 42nd ST., NEW YORK, N.Y. 
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OUR CUSTOMERS 


NOTHER MAJOR AWARD for an outstanding job of 
A packaging goes to a Canco customer. This time 
to McCormick & Co., for their new line of litho- 
graphed IRON GLUE containers. 

This line of cans won top honors in the Metal Con- 
tamer Group of the 1939 All-America Packaging 
Competition. And five other major awards in differ- 
ent classifications also were won by our clients. 


We consider it a privilege to have worked with 
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THE ORCHIDS 


the companies who won these awards, and feel as 
pleased as if the honors came to us direct. 


Likewise it is gratifying to note that there were 
more than 30,000 separate entries in this past pack- 
aging competition, compared to 271 in 1931. 

This shows a significant trend towards the packag- 
ing of almost every product in modern business. If 
you are considering the pros and cons of packaging 
in your business, we should like to talk it over. 








Branch Offices: 120 Broadway, New York, N.Y. 


at 


Reg, U.S. 
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Pat. Off. & Foreign 


Artwork, platemaking, typesetting, 


selection and combination of colors, press- 


work — all are vitally important in producing the smart- 
looking wrappers of today. In printing Patapar at our 
modern plants, each of these details is handled with pains- 
taking care by skilled experts. Our careful, scientific 
selection of inks, and complete printing equipment assures 
that each finished job will be pleasing to the eye. If you 
are getting ready to order a new supply of your present 
wrappers, we would appreciate the opportunity of work- 
ing with you. If you wish, we'll make suggestions for a 
new design, without obligation. Easiest way to get started 
is to mail one of your wrappers, indicating your desires. 


Also kindly mention the approximate quantity you require. 
® 


Paterson Parchment Paper Company 
Headquarters for Genuine Vegetable Parchment since 1885 
Bristol, Pennsylvania 


West Coast Plant: 340 Bryant Street, San Francisco, California 
111 W. Washington St.,Chicago, IIL 


ar Vegetable Parchment 


Countries 


SOLUBLE - GREASE-RESISTING + ODORLESS 
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CHART RECORDS </ 
TEMPERATURE PROCESSES ~~ 
Jntukre Yurform Lyatsty - ger 
at Lowest Oost. 





In the processing of foods you can't "bargain" with temperature— 
it must be measured accurately and held within close limits when 
fluctuations either high or low mean a loss. 





Chart records from Brown Thermometers are a safeguard in main- 
taining uniform quality and preventing losses due to "drops and 
rises." 


Brown Recording, Indicating and Controlling Thermometers—due 
to their accuracy, simplicity and ruggedness—more than meet the 
fast-growing demands for exact and higher standards of measure- 
ment and control. They are the choice of many leading manufac- 
turers in the foods industry because they can be depended upon 
to hold the process within the desired limits wherever heating or 
cooling is involved. 


INDICATING 
Among the features offered in Brown Thermometers are: Powerful 


flat spiral actuating elements . . . Automatic Chart Timing . . . 
Overload Safeguard . . . Universal Rectangular Case for either 
flush or front-of-board mounting and many other features of 
advanced design which assure easy installation and long time 
accuracy. 


Brown Thermometers are furnished as mercury, gas or vapor 
actuated types, one-, two- or three-pen models. Electric and air- 
operated controllers for temperature processes from -40° F. to 
1200° F. or equivalent Centigrade. Wherever Brown Thermome- 
ters have been put in charge, reduction in spoilage, improved 
quality and increased output have quickly followed. 


Without obligation our engineers will be glad to recommend the 
proper Brown Thermometer and Minneapolis-Honeywell Control 
System for modernizing your process temperatures. Write THE 
BROWN INSTRUMENT COMPANY, a division of Minneapolis- 
Honeywell Regulator Co., 4445 Wayne Avenue, Philadelphia, Pa. 
ices in principal cities. Toronto, Canada: 117 Peter Street 
—Amsterdam-C, Holland: Wijdesteeg-4—England: Wadsworth 
Road, Perivale, Greenford, Middlesex—Stockholm, 16, Sweden: 
Nybrokajen 7. RECORDING CONTROLLER 


BRown THERMOMETER CONTROLLERS 


MINKHEAPOLIS-HONEYWELL CONTROL SYSTEMS 


Ta Meacure and Control is to Economize 
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LER POUNO WITH LAROFPAK LINERS 


The “first cost” economy of LARDPAK was originally responsible for its prompt leadership. Add to that 


— 





feature, superlative grease-resistance, remarkably bright color, guaranteed purity, proven adaptability 
to automatic wrapping, and there you have LARDPAK—unique among shortening wrappers. The price 


is a revelation to many packers who find they can save several cents a pound over previously used liners. 


 LARDPAK 


One of Rhinelander's Famous Family of Quality Papers 





RHINELANDER PAPER COMPANY, RHINELANDER, WISCONSIN 
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View in Girard Packing Company, Phil- 
adelphia, showing Wear-Ever pans filled 
with raw meat loaf, on table at right, 
and after baking, on rack in foreground. 


Why the Girard Packing Company 
likes Wear-Ever Meat Loaf Pans 























¥ 1. They’re light; easy to 
handle. 


4. Loaves come out easily; 


easy to clean pans. 
2. No seams to catch meat S. They're strongly built 


particles; rounded corners. to stand hard use. 





The Alumilite Finish on Wear-Ever Meat Loaf Pans 
gives them a smooth, hard surface which resists stain- 
ing by meat acids. They do not need resurfacing. 

Three sizes are made: 1, 3 and 5-lb. capacities. Used 
also for molding Chili Loaf. For further information, 
send coupon below. 





The Aluminum Cooking Utensil Company 
405 Wear-Ever Bldg., New Kensington, Pa. 


Gentlemen: Send complete information about Wear- 


Eyer Aluminum Meat Loaf Pans in__1-lb.,_3-lb., 


“Wear-Ever’ Ee 
ALUMINUM ii 


Address 
THE STANDARD: WROUGHT OF 
EXTRA HARD, THICK ALUMINUM 











City 
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Careful Grading of Armour’s Natural Casings Means 


“A Perfect Fit” for Your Sausages! 


@ And it’s that “fit” that gives your sau- 
sages the appetizing, well-filled appearance 
that means so much to sales! 

You can always be sure of that advantage 
when you use Armour’s Natural Casings. . . 
because they’re so accurately graded for size 
by Armour’s experts you can count on them 
to fulfill your requirements exactly. 

Of course, Armour’s Natural Casings are 
graded for quality, too...and that means 
uniform perfection ! 


Nor are these the greatest advantages of 
Armour’s Natural Casings. Remember that 
they are natural protectors of your products’ 
fresh juiciness ! 

Remember, too, that Armour’s Natural 
Casings permit the great smoke penetration 
that gives them the flavor you want! 

Armour’s Natural Casings are your logical 
choice. Phone your Armour Branch House 
today for last minute quotations and fast, 
efficient service. 


ARMOUR’S NATURAL CASINGS 
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I's a Downhill 


Road to Lower 
Meat Transport 


Costs With Modern Motor Trucks 





“How much will | save if | trade in my old 
trucks for new?’ Here is the answer—definite 
figures on savings made by Eastern packers 
who replaced old motor trucks with modern 
equipment. The analyst is field representative 

tor a firm of accountants. 











By ARTHUR ROBERTS 


CCORDING to authoritative reports, truck 
A manufacturers are experiencing heavy de- 
mand for their rolling stock from all types 
of users. Packers should be well represented on 
the roster of buyers because our field studies show 
that there are many obsolete or inadequate trucks 

eating up profits in the meat packing industry. 
Not long ago, a packer asked us, ““How much will 

I save if I trade in my old trucks for new?” 

Substantially the same query is asked by every 
truck user at different times, but seldom answered 
definitely because the operating expense of a new 


Swifts Premium 


BACON SAUSAGE 


truck is an unknown quantity until it is put to work. 
However, there is a way to determine the potential 
savings effected by replacing old rolling stock with 
new. That is to compile comparative figures on 
operating costs per mile where packers have re- 
placed their old trucks with new. 


Since definite information on this problem is of 
such importance to the packing industry, and inas- 
much as definite comparative data were not obtain- 
able from any source known to us, we conducted a 
field study and analyzed the operating records of 79 
trucks which had been purchased and placed in op- 
eration in 1939, comparing their performance with 


_ the operating costs of the 79 trucks replaced and 


used in 1938. 


The comparative statements shown with this ar- 
ticle demonstrate with X-ray clarity the big savings 
possible in truck modernization. Table A is a com- 
pilation of operating costs per mile for the 79 old 
trucks before they were replaced with 79 modern 
units. Table B is a compilation constructed in a 
similar way showing costs for the 79 new trucks. 


This analysis indicates that loadspace perform- 
ance is an important factor to be considered by 





Table A 
OLD TRUCKS 


Average operating costs for 79 old trucks belonging to East- 
ern packers. Figures cover 1938. 


Truck capacities—1 and 114 ton 


IR ang cn co ccles oeiee 0 ta.ea cp serneweee eeu .0176c 
NE oie onincahak csadsdeveescepereneses -0036 
CR IN AE OUNIND 6.6 5 ons 0 cases ss cadcenceeevs .0019 
REPPNONIRINCE GENUSETIBIOS S.9 «.6.5.4: 0:0 0'0-9:4100's 6 c.cisinbicleas .0492 
MPREONE ONIN ooinig 0c 6.0 brie bo rielmeee rawiees eee 0991 


Depreciation, garage rent, automotive supervision, 
license, insurance, interest on truck investment 
and sundry other expenses covering truck opera- 
Wks decekennyueeens ga uusea Cvces sia ceeteeien .0345 


Total operating costs per mile............eeeeeeeee -2059c¢ 


SOVINGS POF MS, .....02.0ccccscceccccees .0354c 
Savings per 1,000 miles ................ $35.40 





Average savings after replacement of 79 trucks 


Average mileage per day after replacement........ 57 miles 


Table B 
NEW TRUCKS 


Average operating costs for 79 new trucks belonging to East- 
ern packers. Figures cover 1939. 


Truck capacities—1 and 1} ton. 


NOMI 5.55 5ccshinccteeecedews wakes eredeersabees .0122c 
eS OR OLE CRORE Ee Lae .0020 
"TARR AGORE POBRIE en's 08.003 0 vk RRR CERRO .0015 
PESEGRNROE BE SODUIES « «6 555.0050 00 45-0scccheee ees -0293 
I 8 I oi 6 6.60% 0's 80 <otinesnsicwenseowauasen .0870 


Depreciation, garage rent, automotive supervision, 
license, insurance, interest on truck investment 
and sundry other expenses covering truck opera- 


Total operating costs per mile... ccsccevccesess .1705¢c 


SAVES DOOMED o6605:06.5.iss5s0ceaseeaes $2.0178 
SOVINGS HOP FORE. 6d cceeccsieves ensues $605.34 
{300 working days} 














packers in truck operation. Many 
trucks used by packers are more than 
five years old. When purchased, load- 
space and payload performance had not 
been given the attention they receive 
today. Truck manufacturers are pro- 
viding better loadspace every year and 
the purchaser of a 1940 truck buys 
maximum payload performance and 
maximum loadspace, hence, low distri- 
bution cost. 

Hauling dead weight is an expense; 
the operation of short routes with many 
return trips to reload because loadspace 
is limited also results in unnecessarily 
high costs. The smaller the dead weight, 
the bigger the loadspace, the lower the 
delivery cost and the higher the net 
profit on sales. Modern trucks provide 
these advantages over old trucks. Unit 
costs for delivering meat products are 
high where old trucks of limited capaci- 
ties are used. 

Bad routing keeps delivery costs high 
for many packers, even if their rolling 
stock is modern. Where old trucks are 
used it is often impossible to increase 
routing efficiency. We know a nwnber 
of packers who have tried to route more 
efficiently but were stymied because of 
old trucks with inadequate loadspace; 
this is probably the reason why many 
packers do not take more effective steps 
to reduce distribution costs. 


Efficient Routing Possible 


Routes can be worked with maximum 
economy only where the rolling stock 
is modern and of the proper size for 
requirements. Packers in the group re- 
viewed were able to route more effi- 
ciently and economically after moderni- 
zation and to cut the number of trucks 
used. In some cases, one new truck 
was able to do the work of two old 
trucks formerly used on certain routes 
and mileage was cut proportionately. 

Many packers who operate sizable 
fleets maintain their own truck repair 
facilities, overhaul at least once a year, 
make minor check-overs periodically 
and in all ways keep their rolling stock 
in excellent condition, even though some 
trucks are eight or more years old. 


Because of their adequate mainte- 
nance facilities, they may feel that they 
are obtaining top performance at mini- 
mum cost, but our research on this 
subject shows that, in many cases, their 
delivery costs are really high because 
their loadspace capacities are inade- 
quate and loading and unloading effi- 
ciency are below par. The packer will 
effect substantial economies by replac- 
ing such old trucks with new ones. 


The wages of drivers represent a sub- 
stantial portion of delivery expense. 
Even if gasoline, oil and general main- 
tenance cost are low, the rolling stock 
may cost too much to operate because 
it is slow, difficult to load and unload 
and has limited headroom in cabs and 
bodies. The latter factor slows up 
delivery operations and causes driver 
fatigue. Although it does not appear on 
the cost records covering truck opera- 
tion, it is a significant factor in pro- 
longing delivery time and increasing 
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STREAMLINED 
SEMI-TRAILER 


A General Motors- 
Highway trailer unit re- 
cently acquired by Wil- 
son & Co. Trailer is in- 
sulated with 3 in. of 
Dry-Zero in roof, 2 in. 
in side walls and 1 in. 
of cork in floor. Refrig- 
eration is supplied by a 
Cold-Jet unit charged 
through an outside icing 
hatch. Trailers of this 
design are available in 
20-, 22-, 24-, 26- and 
28-ft. lengths. Their 
width is 7 ft., 5 in. in- 
side. The refrigerator 
type double step doors 
are double gimp sealed. 
An interesting detail of 
this trailer, shown in the 
interior, is the insulated 
motor compartment. 


distribution costs. Tired workers are 
slow workers. Old trucks induce fatigue 
because they are hard to operate and 
hard-riding. Newer models are built 
for easier operation, more comfortable 
riding and ample headroom. Fatigue 
is an accident hazard. The tired driver 
may crash. 


Loadspace, time and fatigue are three 
elements which have much to do with 
delivery expense. Packers reported an 
average reduction of 20 per cent in 
delivery time after modernization. With 
new trucks, bigger payloads can be 
handled more conveniently, quickly and 
with greater economy than in old vehi- 
cles. Some new models purchased by the 
packers surveyed had doors at the rear 
and also at the side, making loads more 
accessible and speeding up deliveries. 

Eighteen cab-over-engine models were 
purchased; this type of truck is evi- 
dently gaining popularity among pack- 
ers, particularly for city work, because 
it is easier to maneuver in traffic, easier 
to park, and saves time where loading 
and unloading are done in cramped 


TRUCK SHOWN ON PAGE 11 


This Mack has an insulated body and han- 
dles payloads up to 25,000 Ibs. for Swift. 








quarters. Cab-over-engine trucks are 
easy to steer in narrow places. 

This survey disclosed another weak- 
ness of truck operation with old vehi- 
cles. Before replacement, some of the 
packers reviewed worked their old, 
under-sized, limited-loadspace trucks 
too hard. Trying to make one truck do 
the work of two, tends to increase oper- 
ating costs. Taking time out for re- 
pairs, which run heavy in cases of this 
kind, means more than just repair bills. 
It requires reorganization of the de- 
livery schedule, delays, lost time, dis- 
satisfied customers and cancelled orders. 

Repairs on new trucks averaged about 
40 per cent lower than repairs on old 
trucks, a saving running into hundreds 
of dollars yearly for packers operating 
fleets. One reason for high repair and 
maintenance expense on old trucks was 
the overworking of under-capacity units. 

Before modernization, the number of 
accidents was excessive. One old truck 
had three accidents in one month. Better 
braking equipment, clearer vision, 
rugged rears and more efficient head- 
lighting, not only keep repairs at mini- 
mum, but also minimize accidents de- 
spite the speed of modern trucks. 

(Continued on page 42.) 
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Rising Liver Sausage Sales 
Reflect Campaign Cooperation 


determine accurately the extent 

of the increase in sales of liver 
sausage brought about by the current 
liver sausage advertising campaign, re- 
ports from meat packers, local chair- 
men and retailers indicate that the 
industry is now enjoying one of the 
largest, if not the largest, sales of 
liver sausage in history. 

In all parts of the country, meat 
packers and chairmen are tying in with 
the general advertising promotion spon- 
sored by the Institute of American 
Meat Packers and sales of liver sausage 
are booming. One meat packing com- 
pany, which sells products in all sec- 
tions of the United States, reports that 
increased profits from sales of liver 
sausage have already been great enough 
to more than repay expenses incurred 
in connection with the entire campaign. 
With more than three weeks of the sales 
promotion period yet to come, this 
company expects to have greater sales 
of liver sausage than in any similar 
period of its history. 


greets it is yet too early to 


Packers Report Gains 


Other reports from meat packers and 
local chairmen are as enthusiastic. Wis- 
consin meat packer states: “It was my 
pleasure to observe the reaction of 
many of the merchants in this area 
when we presented the first set of 
posters and price cards. They greeted 
the poster enthusiastically and in every 
instance placed an unusually large order 
of the products that we had to offer. 

“Our production shows an increase 
the first week over the general spring 
increase.” 

From Fort Worth, Tex., comes this 
report from a local chairman: “There 
is considerable interest being shown in 
the liver sausage campaign, and sales 
on this item are increasing. Have heard 
many favorable comments on the very 
attractive advertisement in Life maga- 
zine.” 


From New Orleans, the local chair- 
man writes: “The advertising material 
on the liver sausage campaign has been 
well distributed to the retail trade and 
we find that it has been well displayed. 
Very little braunschweiger has been 
sold in our market in the past, however. 
We have found an increased demand 
for this item, and no doubt this is due 
to the liver sausage campaign. 


Additional Posters Required 


“We found it necessary last week to 
write for an additional quantity of first 
posters.... The A. & P. Tea Co. is 
cooperating fully on this campaign, and 
the posters will be displayed in all of 
their 120 stores in this division.” 


The local chairman in Charleston, 
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W. Va., states that the liver sausage 
campaign “is going over in good shape,” 
and that merchants are running liver 
sausage of various kinds in their ad- 
vertising and having special sales. He 
states: “We will have 100 per cent in- 
crease in our sausage sales for this 
week, and the other packers will like- 
wise show such an increase.” 

A meat packer in Indiana points out 
that his company is sincerely behind 
the efforts of the Institute to put the 
liver sausage campaign over the top, 


tionally energetic manner in which meat 
packers and their salesmen have been 
approaching these groups. For in- 
stance, the slide sound film, “Tell ’Em 
and Sell ’Em,” which the Institute pre- 
pared essentially for audiences of pack- 
ers’ salesmen, and which has been used 
widely for this purpose, has also been 
shown to many groups of retail meat 
dealers. 


The film, although talking directly to 
the salesmen, has much of interest for 
retail groups, and salesmen have been 
showing it to individuals as well as to 
groups of dealers. It is estimated that 
thousands of dealers throughout the 
country have had an opportunity to get 
the story of the liver sausage campaign 
as told by this film. Packers report that 
it has been one of the best means they 
have been able to use in advising their 





STAGE STARS LIKE THEIR LIVER SAUSAGE 


Jimmie Durante, Ilka Chase and Sunnie O’Dea, stars of “Keep Off the Grass,” were 

guests of the New England campaign committee at a liver sausage dinner in Boston 

recently. Seated (right) is George Horton, New England district manager for Wilson & 

Co., while the other diners, standing (left to right) are Ray Bolger, D. E. Ford, district 

manager, Cudahy Packing Co.; John McManus, vice president, J. P. Squire Co. and New 

England chairman; E. B. Williams, district manager, Armour and Company, and L. P. 
Estabrook, New England manager, Swift & Company. 


and that “our first week’s production 
on the drive netted us a gain of 133 
per cent.” 

The same optimism holds true in 
other parts of the country. From Kan- 
sas, a meat packer reports: “We are 
going to sell more liver sausage in this 
territory than ever before, mainly be- 
cause of the campaign.” 


In Philadelphia, the local chairman 
points out that the campaign has gained 
momentum, and sales of liver sausage 
have substantially increased. He states: 
“We are doing all that we can here 
to continue this impetus so that the 
results will continue even after the 
publicity up to May 30 has been dis- 
continued.” 

Probably one reason the liver sausage 
advertising campaign has been receiv- 
ing such wide acceptance from retail 
meat dealers and other groups partici- 
pating in the program, is the excep- 


customers of the good points of the 
liver sausage campaign. 

Although the Institute prepared sev- 
eral thousand additional copies of each 
piece of store advertising material for 
the campaign, as compared with the 
quantity prepared for the recent pork 
sausage link campaign, it was necessary 
to reprint thousands more to meet addi- 
tional orders received by local chairmen. 
The chairmen report enthusiastic recep- 
tion of the store advertising material, 
and that dealers are anxious to display 
it in as many ways as possible. 


With the liver sausage advertising 
campaign approaching its second stage, 
the Institute points out that the slogan 
to be used in the second poster— 
“Everybody’s Eating It—for Fun, for 
Health”—possibly can be paraphrased 
for meat packers, retail meat dealers, 
and others as “Everybody’s Selling It— 
for Fun, for Earnings.” 
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Single Cooler Has 
In Newly 





ke THE plant described in this article, the 
first floor cooler adjoining the loading 
dock, which is most often designed as a ship- 
ping cooler and less frequently as a sales and 
shipping cooler, is being used for carcass 
and product storage, assembling, shipping, 
pork cutting and beef boning. 

It is not believed that a combination cooler 
of this sort will serve efficiently and eco- 
nomically in larger plants. However, the 
room is being operated successfully in this 
instance—apparently without ill effects on 
product. The savings in floor space, time and 
cost of handling are considerable—large 
enough, at least, to justify investigation when 
small packers are building or remodeling. 











plants in Syracuse, N. Y., for many years, one on Wal- 

ton st., in “packers’ row,” where beef, veal, lamb and 
pork carcasses were handled, and the other, outside of the 
city limits, in which sausage was manufactured and hams, 
bacon, butts, ete. were cured and smoked. 

Two years ago the business of this firm had increased to 
a point where volume could not be handled conveniently or 
efficiently with the facilities available; the executives of the 
company were faced with the problem of relieving the situa- 
tion. Two courses were considered—to enlarge and modernize 
the existing plants or to abandon the old properties, build a 
new plant and consolidate the two divisions of the business 
under one roof. 

A fortunate “break” was partly responsible for the de- 
cision to rebuild and consolidate. A building opposite the 
Walton st. plant, suitable for the temporary use of the com- 
pany, became available and was leased. Equipment from 
the wholesale plant was transferred to the new location, 
the old building demolished and a structure large enough 
to house the wholesale and processing departments was 
erected on the site. 


The new plant is noteworthy for the skill with which the 
departments have been planned, located and equipped to 


GG ants in Syn Bros. and Finkelstein operated two meat 
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Many Uses 
Built Syracuse Plant 


obtain larger capacity in a relatively smaller floor space. 

The building is of common brick with steel windows. 
The shipping platform is constructed so it can be closed 
with steel rolling doors and has a cement floor and glazed 
tile walls. It is equipped with one rail for handling car- 
casses to waiting trucks. Entrance to the main cooler is 
through a 4-ft., self closing door equipped with a window. 
This cooler is air-conditioned, attractive in appearance and 
free from all mustiness and objectionable odors. 

The lighting system in this room has been planned so 
that intensity of light is uniform in all sections. Side walls 
are of white tile to a height of 6 ft. and the walls above 
this dado are cement plaster. Ceiling is of reinforced con- 
crete. Beef, veal, lamb and pork carcasses and products are 
stored here. 

Front portion of cooler is equipped with racks on which 
cuts and some packaged items are stored. Orders are as- 
sembled and shipping operations are carried on in this sec- 
tion. Bills are sent to the office on the second floor through a 
pneumatic tube. 

Careasses are classified on the rails according to grades. 
Rails are installed lengthwise of the room in the center bay. 
Pork cutting and beef boning are also done in this cooler. 
Uniform temperature and humidity conditions are main- 
tained with a unit cooler connected to wood ducts at the 
ceiling through which conditioned air is distributed uni- 
formly to all sections of the area. 


Sausage Production Facilities 


The office occupies the front section of second floor. It 
has an inlaid linoleum floor, painted walls and is air con- 
ditioned. Employes’ locker room and dry storage room are 
at rear of office section. Packing cooler is at the rear of the 
building and is equipped with steel storage racks and pack- 
ing tables. It is refrigerated with a spray type air condi- 
tioner. A small freezer, held at a uniform temperature of 
6 degs. F., occupies a section of this room. 

Sausage is manufactured on the third floor. Sausage 
meat is prepared for stuffing in a section of the sausage 
meat curing cooler. Equipment includes silent cutter, 
grinder, mixer and ice crusher. 

Sausage cooking and smoking room has a brick floor and 
tile walls. There are three air-conditioned smokehouses 
with a capacity of nine trees each. These are equipped with 
recording controllers. The spray chamber accommodates 
three trees and the two cookers have a capacity of three 
trees each. This latter equipment is of the conventional de- 
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sign and cooking is done with the heat from steam coils sub- 
merged in water. The cookers are equipped with pumps and 
overhead sprays. 

Two stuffing tables, cook tanks and a ham boning table 
have also been installed in the cooking and smoking room 
in which ventilation is provided by motor-driven ceiling 
ventilators. Unit coolers are used for space heating. The 
product is handled from the stuffing tables through subse- 
quent processing operations on cages. 


Refrigerating Equipment 


Refrigeration for the plant is supplied by a 25-h.p., two- 
cylinder vertical ammonia compressor and a 2-h.p., single 
cylinder vertical machine. The latter carries the freezer 
load and operates as a two-stage unit, discharging into the 
suction of the larger machine. Both compressors operate 
automatically. 

Steam is generated at 12 to 14 lbs. pressure in a stoker- 
fired boiler. Refrigerating machines and boiler are in- 
stalled in the basement, which also houses S. P. and D. C. 
cellars and calfskin storage room. 


The plant is constructed to support a fourth story. It 
was designed by Dan Worcester, Boston, Mass. and the 
refrigerating and air conditioning equipment was sup- 
plied by the Carrier Corp. 


VIEWS IN GREENHOUSE-FINKELSTEIN PLANT 


1.—Beef sales and boning cooler; hogs cut here also. 
2.—Curing cooler. This room is refrigerated with a sus- 


~~» pended type cooler. 


3.—Sausage meat preparation room. 


4.—Smokehouses at left. Meat is stuffed and linked on 
tables at right. 


5.—Engine room showing compressors and other refrig- 
erating equipment. 


6.—Sausage packing cooler. This type of unit cooler is 
used throughout the plant. 
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WHEN THE "BLOOM ''IS ON THE BACON 


—IT SELLS FASTER 


The manager of every bacon pack- 
aging department will find it profit- 
able to pay occasional visits to, say, 
half a dozen retail meat shops and 
delicatessens handling his brand of 
packaged bacon, and see for himself 
just how it is displayed, how it stands 
up in color and appearance with com- 
petitive brands, how it “takes with 
the public.” 


Sliced bacon is delicate, loses color 
easily and while you have no control 
over the handling of your bacon by 
retailers, you have the consoling 
thought that they handle all brands 
alike, under same temperatures and 
in the same display cases. Your brand 
suffers no more than others. 


So, to insure maximum preference 
for your brand, you must produce the 
finest appearing packages possible. 
There are three things to watch if you 
are interested in maintaining a rich, 
red “bloom” on your sliced bacon: 
temperature, exposure to air and un- 
necessary handling. 


TEMPERATURE— When bacon 
has to be “sharp” frozen during cut- 
ting and then is subjected to thawing 
temperatures, slices often crack dur- 
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U. S. Installation in the Fried & Reineman plant at Pittsburgh. 


ing wrapping, fat separates from lean 
and color fades. 


The U.S. Heavy Duty Bacon Slicer 
handles bacon at temperatures up to 
35 degrees F. and the working tem- 
perature of your room can be as high 
as 60 degrees F., which means health- 
ier and more comfortable working 
conditions for all employees. 


AIR EXPOSURE—The speed of 
the U.S. insures bacon reaching wrap- 
pers in quickest time, with least pos- 
sible exposure to air between slicing 
machine and packages. 


Each girl on the production line 
does her own weighing and wrap- 


(Advertisement) 


HANDLING—The U. S. produces 
uniform slices with clean edges. Group- 
ers, scalers and packers have no oc- 
casion to touch the sliced bacon with 
their hands. In a large percentage of 
cases, scalers find it unnecessary to 
add extra slices. 


The U. S. is a very efficient unit, 
which takes bacon slabs up to 27’ 
long, 1344” wide and 4” thick. It 
will keep a production line of 14 to 
16 workers busy, delivering as much 
as 8,000 pounds in an 8-hour day (1 
pound and )% pound packets) or it is 
a profitable installation when slowed 
down to accommodate 3 or 4 workers 
in plants with sliced bacon outputs 
as low as 6,000 pounds a week. 


ALL BONELESS MEATS 


If your capacity is less than 4,000 
pounds a week of sliced bacon, dried 
beef, chip steaks and boneless sliced 
ham, consider the Model 150-B, with 
Continuous Feed and Moving Con- 
veyor, that takes meats up to 24’ 
long, 914%” wide and 534” high. 
Shingles or stacks slices any thickness 
from 144” to 544”. 


Catalog will be sent, showing rec- 
ords of performance of U. 8. Heavy 
Duty Slicers in various size plants. 
Address U. 8S. Slicing Machine Co., 
La Porte, Ind. 
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WAR BRINGS CENTRALIZATION 


IN BRITAIN'S MEAT INDUSTRY 


Editor THE NATIONAL PROVISIONER: 


ing to you regarding our activities 

here in Northern Ireland, particu- 
larly the work being done by this com- 
pany, until things had settled down 
somewhat. 

As you probably know, all of the 
cattle purchased for meat in Great 
Britain and Northern Ireland are 
bought by officials of the Ministry of 
Food and contrary to previous prac- 
tice, are slaughtered at a number of 
centralized abattoirs. Whereas before 
the war, in Northern Ireland alone, there 
were probably 200 small privately 
owned abattoirs, all the killing is now 
done in 17. 

A fixed price is arranged for each 
product, including the different kinds of 
offal, and as the standard prices for 
offal represent a very considerable in- 
crease compared with previous levels, 
the butchers in Northern Ireland are 
only taking their minimum require- 
ments. There is, therefore, a consider- 
able surplus of products such as tails, 
heads, hearts, tongues, sweetbreads, 
lungs, tripe, livers, etc. 

Our motor trucks collect these prod- 
ucts daily from the 17 abattoirs scat- 
tered over an area as far as 80 miles 
from Belfast and on receipt by us they 
are trimmed, chilled, packed, frozen and 
are then ready for export to England. 


Render All Fats 


Since none of the butchers in North- 
ern Ireland are now permitted to render 
their own beef fats, we are collecting 
all of the beef and mutton fats available 
in Northern Ireland and rendering them 
down and distributing the fat, or drip- 
ping as it is called, in 56- and 28-lb. 
boxes. 

We also handle all of the inedible 
products available from the 17 central 
abattoirs at our Burnhouse factory. 


You will appreciate that this new 
work, which is in addition to activities 
previously carried on in the field of 
pork by-products, has meant a very 
considerable change in our organization 
and equipment, but we are now getting 
fairly well settled down and _ believe 
that after the war the meat trade in the 
United Kingdom will be run on different 
lines from pre-war; since the butchers 
have now had the opportunity of buy- 
ing just the quantity of meat required 
by them, and being freed from the re- 
sponsibility of marketing all of the 
offal and by-products of an animal, 
they will wish to continue this method. 

We also believe that they will not 
again go back to the method whereby 
80 many butchers, particularly those 
In the provinces, purchased their own 
animals and had them slaughtered in 


I HAVE delayed for some time writ- 
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their own or in a municipal abattoir. 


We believe that some day, probably 
sooner than at one time we thought 
possible, a meat packing industry will 
be established in Ireland, somewhat 


The Letter and Its Writer 


HE war is bringing about a centraliza- 

tion of slaughtering and meat process- 
ing in Northern Ireland and Great 
Britain, as described 
in this interesting let- 
ter from R. Clement 
Wilson, director of 
Newforge Limited, 
Belfast. Prior to the 
war a great share of 
the British meat 
trade was carried on 
by small local butch- 
ers, who often com- 
bined the functions 
of killing, processing, 
wholesaling and re- 
tailing; Mr. Wilson 
gives a vivid picture 
of the changes oc- 
curring now. In addi- 
tion to its plant at Belfast, the Newforge 
firm operates inedible product units at Ma- 
lone and Lisburn in Northern Ireland, and 
meat plants in Scotland and Manchester, 
England. 

Mr. Wilson has been a frequent visitor in 
the United States and has attended several 
of the conventions of the Institute of 
American Meat Packers. 








R. C. WILSON 





on the same lines as you have in your 
country. As you know, Ireland is a 
cattle exporting country and we are 
of the opinion that it would be much 
more economical to ship meat to Eng- 
land as such, rather than in the form of 
live animals. 


One problem which has immediately 
confronted us in the distribution of fresh 
and frozen meat products in England 
is the delay in transit in shipping from 
the Port of Belfast to Glasgow, Liver- 
pool and London, particularly since 
none of the cross-channel ships are 
equipped with refrigerated space. We 
are overcoming this, however, by con- 
structing insulated shipping containers, 
each of which holds approximately 2 
tons of products and is refrigerated by 
means of dry ice (COz). 


Find Articles Helpful 


For quite a few years we have made 
a practice of filing illustrations and 
articles from THE NATIONAL PROVI- 
SIONER and as we have quite a number 
dealing with the proper use of this 
new refrigerant (dry ice) we are find- 
ing our files of considerable help to us, 
not only in this connection but also in 
the methods of processing the numer- 


ous new offal products handled here. 

As previously mentioned, we are not 
ideally situated for the delivery of 
fresh meats and to overcome this dis- 
advantage we have, over the last 18 
months, been experimenting with and 
have now perfected a process whereby 
we turn out a product sold as an alter- 
native to bacon and described as 
“Ulster-Fry.” 

It is really a mixture of pork and 
beef which is cured, minced, stuffed 
into a Visking casing and smoked. We 
understand that the demand for this 
entirely new product in England is 
such that we are now the largest users 
of Visking casings in the United King- 
dom. Our last order for Visking casings 
measuring 16x6% in. was 200,000. 

Since this form of pack is compara- 
tively new to the English market, and 
as our artificial casings are attractively 
printed, our product is creating a con- 
siderable amount of interest in the trade. 


Process and Cost Control 

We have now a staff of four chemists 
and two laboratory assistants working 
at our main factory and a considerable 
amount of their time is devoted to re- 
search and to evolving simple control 
methods whereby all operations in our 
factory can be properly standardized. 

We have also a department set aside 
for the daily checking of yields and 
costs. We find this most important 
since we have not had long experience in 
the carrying out of some of our pres- 
ent operations. 

There is no doubt about it that the 
war will bring about many big changes 
in methods of processing and distrib- 
uting foods. We believe that canned 
goods and manufactured meat special- 
ties will become even more popular 
after the war because of the large 
number of people who are at present, 
of necessity, forced to purchase some 
of their requirements in this form. 


Many thanks for all the information 
which directly or indirectly you have 
given to me on my recent visits. Much 
of this information, incidentally, has 
helped us to establish a standard of 
efficiency and economy in processing 
which has been of great service to the 
community at a time when all national 
resources in food, labour and equipment 
must be conserved as much as possible. 


R. CLEMENT WILSON 


PUERTO RICO BUYS MORE 


Stimulated by heavier federal spend- 
ing and a sugar harvest larger than 
that of last year, Puerto Rico’s pur- 
chases of pork and lard from packers 
in continental United States totaled 
44,900,000 lbs. during the first nine 
months of the current fiscal year, an in- 
crease of 21 per cent over the same 
period a year ago, according to a state- 
ment by the Puerto Rican Trade Coun- 
cil. Shipments of pork totaled 18,480,- 
000 lbs., a gain of 19 per cent, while 
lard sales, amounting to 26,400,000 lbs., 
were 22 per cent higher. 
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MEAT INDUSTRY SALESMEN PUTTING OVER 


IVER SAUSAGE M 
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Get your dealers set for the next 
big full-color page in Life magazine, 
out Friday, May 17. 19,900,000 
people will see it. 


em 


















Make sure that your dealers 
put up the second liver sausage 
poster on Monday, May 13, and keep 
it up. During this period see that 
they continue aggressive selling dis- 
plays and tie-in features in their 
«ee ~~ newspaper and handbill advertising. 


Bes 
on 


Sales reports to date indicate the biggest liver sausage volume in history. We’ re at 
the half-way mark. Keep going. Let’s have a full head of steam during the last 
two weeks of the drive. Big sales opportunities are still ahead in the two weeks 


before the first big summer holiday week-end. instrruTe oF AMERICAN MEAT PACKERS 


@ Keep telling ’em and selling ’em! 
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PROCESSING . dotted 





Kosher Corned Beef 


Kosher corned beef is well liked by 
many consumers other than those who 
customarily eat kosher meat products. 
Some packers make their kosher style 
corned beef in about the same way as 
regular corned beef, except that the 
meat comes from kosher cattle and is 
seasoned with garlic. A Midwestern 
packer writes: 


Editor THE NATIONAL PROVISIONER: 


Can you furnish us with a formula and directions 
for making kosher style corned beef? 


Kosher style corned beef is made by 
the following method: 

Strictly No. 1 quality kosher native 
steer briskets averaging about 18 lbs. 
and up, bone in, are used. The pieces 
are boned and the product finished off 
smooth and free of rough edges and 
blemishes. The yield of these briskets is 
about 73 per cent after boning and 
trimming. 

SEASONING.—The meat is cured in 
a pickle of 68 to 70 degs. strength. To 
this is added a spice flavoring made by 
cooking 1 lb. cracked black or white 
pepper with % Ib. mixed spice, simmer- 
ing for two hours in 3 gallons of water. 
The spices and pepper are cooked in a 
double ham stockinette, tied loosely. 
This will make enough spice for a half 
barrel of plain pickle. To this combina- 
tion add: 

2 lbs. sugar 
% pint maple flavoring 
4 oz. ground garlic 

About 3 lbs. of salt to 65 lbs. of water 
will make a pickle of approximately 68 
degs. strength. Before adding the spice 
mixture given above, 3 oz. of sodium 

itrate and Ws oz. of nitrite of soda 
should be dissolved in the plain pickle. 
After adding the other ingredients, 
stir well before the meat is added. 

CURING.—Have both the meat and 
pickle at a temperature of around 38 
degs. F. The small amount of nitrite 
used will start the cure before the 
nitrate begins to work. Overhaul the 
product in 10 to 12 days; the cure 
should be completed in 21 to 23 days. 
However, the product should be tested 
at the end of this time by cutting a 
representative piece to see if the pickle 
has penetrated fully. If not, the cure 
should be continued for an additional 
three days. 

When taken out of pickle, the meat 
is soaked one-half hour in 70-deg. F. 
water, dried or wiped and may then be 
rubbed with pulverized garlic’ and 
ground pepper and smoked, or it may 
be sold without this additional rubbing 
and smoking. 


If smoked, the corned beef should be 
kept in the house for 12 hours in a 
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heavy cold smoke. It may then be 
dusted with pimiexo, paprika, or similar 
product. 

Ideas as to the strength of pickle to 
be used in preparation of this product 
differ considerably. One large producer 
cures in 50-deg. pickle and the spices 
are regulated according to the flavor 
desired. Usually allspice, cloves, garlic, 
bay leaves and.similar spices are added 
to the pickle and the product is cured 
for 25 days. 


FRENCH LIVER PATE 


An Eastern meat packer wants to 
know how to make French liver pate. 
He writes: 


Editor THE NATIONAL PROVISIONER: 

Can you give us a formula and processing direc- 
tions for making French liver pate? We want to 
put it up in caul fat with a transparent wrap. 


The following meats are required for 
French liver pate: 

90 Ibs. fresh pork livers 

32 lbs. jowl trimmings (50 per 
cent fat) 

36 lbs. fresh veal trimmings 

30 lbs. fresh regular pork trim- 
mings 


The livers are slashed, soaked in 
salted water and scalded for 10 to 12 
minutes; they are then ground through 








Are You Interested in 


PLANT 
MODERNIZATION? 


Upon completion, the new plant 
of the Girard Packing Company, 
Philadelphia, was described as “five 
years ahead of its time.” 


THE NATIONAL PROVISION. 
ER now has available reprints of the 
complete story of this modern pack- 
ing plant, including floor plans and 
details of the many innovations 
which distinguish it. 

Until the supply, which is limited, 
is exhausted, they can be had for 25c 
each, remittance in stamps if you 
prefer. Fill out the coupon below: 












The National Provisioner, 
407 So. Dearborn St., Chicago, IIL 
Please send me reprint on the new Girard 


plant. I am a subscriber to The National 
Provisioner. 


(Enclosed find 25c in stamps.) 














the fine plate. Veal and pork trimmings 
are soaked and scalded and ground 
through the %-in. plate. Jowls are 
ground through %-in. plate. Meat in- 
gredients are mixed with 10 per cent 
of broth from scalded meats, 4 lbs. 12 
oz. gelatin, 7 lbs. binder and following 
seasoning materials: 


6 lbs. 9 oz. salt 

4lbs. finely chopped onion fried in 
lard and cooled 

4% oz. white pepper 

1lb. 3 oz. braunschweiger season- 
ing 

3 0z. marjoram 

2 oz. savory 

600 c.c. 90 grain vinegar 


Stuff in loaf mold lined with cotton 
cloth and thick caul fat. Cook for three 
hours at 165 degs. F. and chill rapidly. 
Loaf mold cover is pressed down gently 
and product is held in cooler overnight. 
The loaf is removed next morning and 
may be wrapped in transparent cellu- 
lose or dipped in gelatine and stuffed 
in a casing. 


RING BOLOGNA 


A Midwestern sausage manufacturer 
asks for a formula for ring bologna. He 
writes: 

Editor THE NATIONAL PROVISIONER: 
We should like to have you send us a formula 


for making ring bologna to be stuffed in beef 
rounds, : 


The following meat ingredients are 
required for a 400-lb. batch: 
170 lbs. bull meat 
160 Ibs. regular pork trimmings 
70 lbs. S. P. trimmings 
Grind all meats separately through 
%-in. plate. Put in silent cutter with 
10 to 12 per cent fine shaved ice and the 
following materials: 
10 Ibs. salt 
16 lbs. suitable binder 
16 oz. white pepper 
12 oz. mace 
6 oz. sage 
10 oz. coriander 
8 oz. sodium nitrate 
1 oz. nitrite of soda 


Cut together until mass is of proper 
consistency and place in mixer with 16 
to 18 lbs. scalded back fat. After thor- 
ough mixing, stuff in beef rounds about 
10 to 12 in. long, tying in the form of a 
ring. Smoke before cooking for 2% 
hours at 120 degs. F.; when sausage is 
dry raise the smokehouse temperature 
to 140 and then to 160 degs. 


Cook for 30 minutes at 170 degs. F., 
using coloring. Cool rapidly under ice 
water shower. Rinse in hot water and 
hold at room temperature for 30 minutes 
before running into the cooler. 
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Delta Packing Co. to Open 
New Plant Additions Soon 


New additions being made to the 
plant of the Delta Packing Co., Clarks- 
dale, Miss., will soon be completed and 
shown to the public in a few weeks at a 
special program being planned for the 
event, according to Sam Abraham, sec- 
retary-treasurer of the company, who 
spoke recently before a business men’s 
group in that city. 

The company’s present plant, accord- 
ing to Mr. Abraham, turns out more 
than 100,000 lbs. of sausage per month, 
and slaughtered 363,000 lbs. of livestock 
in the period from January 1 to April 
20. It now kills an average of 600 head 
of livestock per month and its trucks 
deliver product within a 60-mile radius. 

Mr. Abraham spoke highly of the 
state’s improvement in cattle quantity 
and quality. “This state has the 
pasturage for raising good cattle,” he 
said, “and it has been estimated that 
we can produce beef more profitably 
than any other state in the nation.” 


Swift “Arrow” Observes 20th 
Birthday as Employe Organ 
The Swift Arrow, employe publica- 
tion of Swift & Company, observed its 
20th anniversary with publication of 
the May issue. Included in the issue 


were Swift & Compeny scenes of 20 
years ago, a reproduction of the front 
page of the first issue, tentatively called 
“Your Paper” until an appropriate name 
could be selected by means of an em- 
ploye contest, and a brief history of the 


paper’s development under F. J. Gard- 
ner, R. D. Hebb, Gene Morgan, George 
Clifford, Jim Weber and M. E. Whitmer, 
present editor of the publication, whose 
photographs accompanied the history. 


William Weimer, Head of 
Weimer Packing Co., Dies 


William G. Weimer, 65 years of age, 
president of the Weimer Packing Co., 
Wheeling, W. Va., passed away on May 
6 at the Ohio Valley general hospital in 
that city, where he had been confined 
since April 28. 

Mr. Weimer entered the meat indus- 
try with his father and was active until 
last year, when he retired as general 
manager of the company because of ill 
health. However, he retained an active 
interest in the affairs of the packing 
concern until his death. 


Meats for Export Lost as 


Fire Sweeps Canadian Plant 


With damage originally estimated at 
$1,300,000, but later reduced to $350,000, 
the frame-constructed packing plant of 
Gainers, Limited, South Edmonton, Al- 
berta, was partly destroyed by fire 
April 25. The main plant, a two-story 
wooden building containing export sup- 
plies of bacon, beef, lard, and other 
products, was completely burned, leav- 
ing two brick structures, the boiler 
room and abattoir, the office building 
and the livestock yards untouched. 

Gainers carries on an export business 
with the United Kingdom, United 
States, the West Indies and the Orient. 





DIRECT WILSON TRUCK FLEET AT CEDAR RAPIDS 


L. A. Quinn (left), truck fleet supervisor for Wilson & Co. at the Cedar Rapids, Ia., plant, 
checks over operations with Arthur McKean, assistant fleet supervisor. An ardent baseball 
devotee, Mr. Quinn has managed the company’s Cedar Rapids team for the past five years. 
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P ersonalities and Events 
-—Of the Week 


H. C. Greer, vice president; D. W. 
Allerdice, vice president in charge beef 
department; F. W. Quinn, export de- 
partment, and D. J. MeVey, canned 
meats department, Kingan & Co., In- 
dianapolis, Ind., were visitors in New 
York during the past week. 

Vincent Ceravolo, vice president, V. 
Ceravolo Provisions, Inc., Philadelphia, 
Pa., and Morris Fruchtbaum, well- 
known meat plant architect and engi- 
neer of that city, visited the offices of 
THE NATIONAL PROVISIONER while in 
Chicago this week. 

Elmer E. Chapman, who worked for 
nearly 63 years as an employe of the 
Chicago Union Stock Yards Co., retired 
this week. Mr. Chapman handled the 
International show carlot entries for 
many years. He worked 32 years as a 
weighmaster and 27 years in the com- 
pany offices. Mr. and Mrs. Chapman 
will make their residence in Glendale, 
Calif. 

Hoffman Bros. plan to erect a new 
meat packing plant at 2731 S. Soto st., 
Los Angeles, at a cost of approximately 
$25,000. Plant will cover an area 80 by 
112 ft. 

Confirmation has been received by 
the Tovrea Packing Co., Phoenix, Ariz., 
that the company has been awarded the 
meat contract for one year starting 
July 1, 1940, for the U. S. Army post 
in Hawaii, it was announced by R. J. 
Blake, general sales manager and vice 
president of Tovrea’s. Mr. Blake stated 
that this contract calls for 3 million 
pounds of beef. This is the third time 
Tovrea has been the successful bidder. 

Phil Hantover, president, Phil Hant- 
over, Inc., Kansas City, Mo., who spe- 
cializes in supplies and equipment for 
packers and sausage manufacturers, is 
receiving congratulations from his many 
friends in the trade on the occasion of 
his company’s first anniversary. 

Dixon Packing Co., Inc., Houston 
Packing Co., Superb Packing Co., 
Armour and Company and Swift & 
Company were represented by attractive 
displays of product at the recent third 
annual Food Show and Home Exposi- 
tion staged in the Sam Houston Coli- 
seum, Houston, Tex. 

Kingan Provision Co. has added a 
kosher beef, veal, lamb and offal de- 
partment to its plant at 700-728 Brook 
ave., New York, with Meyer Levin in 
charge of sales and H. L. Meehan man- 
ager of the division. 

Twenty-four members of the Lions 
Club of Ft. Scott, Kas., recently were 
conducted through the plant of the 











The National Provisioner—May 11, 1940 





| 


Sita al 





Sa uaa 


—— 


TRIM LEE Bad wt is 2 2 


i APTA RE IN 








eT Sell uw 


wn Ft 


oOo 2 


















Ft. Scott Packing Co. by Carl Eshel- 
brenner, owner and manager of the 
company. Mr. Eshelbrenner traced the 
progress of beef and pork through the 
plant from the time of slaughter until 
ready for delivery. 

Albert E. Jordan, well known manu- 
facturers of Virginia meat products, 
with general offices at Richmond, Va., 
has opened an office in the Kingan Pro- 
vision Co. building at 700-728 Brook 
ave., New York. 

R. R. Rollins, P. T. George & Co., 
Indianapolis, Ind., was a visitor in New 
York last week. 

Patrick Carroll, 65, retired on May 1 
after serving for 35 years as a cooper 
at the Jersey City plant of Swift & 
Company. Mr. Carroll, born in Ireland, 
arrived in America in 1905 and entered 
the company’s employ the same month. 

The meat industry in Spokane, Wash., 
ranks first in the value of its products, 
stated Charles M. Talmadge, general 
manager of the Junior Livestock Show, 
before a recent meeting of Chamber of 
Commerce officials. He said that the 
industry’s output there had an annual 
value of more than $10,000,000. 

Hausman Packing Co., Brownsville, 
Tex., is preparing plans for construction 
of a $25,000 packing and by-products 
plant. 

A new plant, in which the firm will 
kill hogs and cattle, produce sausage 
and render lard, is being built by the 
Smith Packing Co., Harrisburg, IIl. 
Capacity will be 150 hogs or 75 cattle 
daily and 20,000 Ibs. of sausage per 
week. A. L. Smith, sr., is head of the 
company. Plans for the new construc- 
tion were prepared by Carl F. Schloe- 
mann, architect. 


At a dinner meeting for employes of 


ENJOYED STAY IN FLORIDA 


H. J. Mayer, sr., president, H. J. Mayer & 

Sons Co., Chicago, recently returned to 

Chicago after a three-month combination 

business and pleasure visit in Florida. Here 

he is shown basking in the well-known 
Florida sunshine. 
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MAYOR SLICES 
GIANT SAUSAGE 


Mayor R. H. Sullivan 
of Indianapolis, appro- 
priately wearing a chef’s 
cap, prepares to cut “the 
world’s largest liver sau- 
sage” as I. M. Hoag- 
land, local Institute 
chairman of the current 
liver sausage campaign, 
looks on approvingly. 
The sausage was divided 
between the Salvation 
Army and the Wheeler 
City Rescue Mission. 
Similar activities in 
other cities have re- 
cently centered attention 
on liver sausage. 


H. C. Bohack Co., Inc., Ernest Haberle, 
president, announced that the company’s 
stores would begin handling Tenderay 
beef on May 138. An intensive adver- 
tising drive is planned. 

Stone Packing Co., Marlow, Okla., 
has increased its distribution territory 
east and west of the city. Several towns 
are included in the new area added. 

John J. Felin & Co., Ine., Philadelphia, 
Pa., has discontinued processing of 
meats in New York and has closed its 
plant at 407 W. 18th st. The company 
has established sales offices at 402-410 
W. 14th st., New York, under the super- 
vision of J. J. Maguire, manager, and 
all shipments for the New York area 
are now being made from Philadelphia. 

The Northern Packing Co., Grand 
Forks, N. D., has reorganized and rein- 
corporated under Minnesota law as the 
Northern Packing Co., Inc. Officers are 
A. J. Scott, president; Fred Quantock, 
vice president, and C. W. Graves, secre- 
tary and general manager. 

S. M. Weir, manager of the San An- 
tonio, Tex., plant of Swift & Company, 
explained the history and present de- 
velopment of the meat packing industry 
to approximately 80 students of busi- 
ness administration at the University of 
Texas who were conducted through the 
plant a short time ago. 

John S. Martin, Richmond, Va., pro- 
vision broker, was a visitor in Chicago 
this week. 


Morrell Enlarging Branch 
Building at Mobile, Ala. 


John Morrell & Co. has been receiving 
bids for a two-story addition to the 
company’s branch ,at Mobile, Ala. 
Original plans were for a one-story 
extension of present facilities, but were 
changed to include a two-story building 
of fireproof construction measuring 40 
by 70 ft. The unit will house refrigera- 
tion facilities, a sausage kitchen and 
the sliced bacon department, according 
to L. S. Sharpless, manager. 








In the News 40 Years Ago 


(From The National Provisioner, May 5, 1900.) 


In spite of the shortages in supplies, 
the slow release of money and the high- 
er prices which ruled throughout the 
world during 1899, we did a good busi- 
ness in foreign markets and met our 
competitors on a fairly profitable basis. 
Our trade had not only to meet the 
ordinary conditions of competitive trade, 
but, in many cases, had to meet unfair 
and seemingly insurmountable barriers 
which were erected in our face by some 
of the continental governments. These 
were in the nature of severe customs 
restrictions. 


Despite every adverse circumstance, 
our net surplus of export trade in 1899 
over 1898 was about $20,000,000; the 
totals for the two years being: 1898, 
$1,233,558,140; 1899, $1,252,903,987. 
The effect of foreign restrictions upon 
our trade was felt upon agricultural 
products, which receded from 69.06 per 
cent in 1898 to only 62.42 per cent last 
year. 


Our liberality to foreign countries in 
admitting free of duty a large class of 
manufactured and partially manufac- 
tured articles, helped to increase our 
imports from $634,964,448 in 1898 to 
$798,845,571 in 1899. While we were 
forging ahead some $20,000,000 our own 
markets aided foreign exports to the 
extent of $160,000,000 last year. There 
is possibly some measure of regret for 
this larger proportionate invasion of 
our markets than we experienced with 
our exports to Europe, even though our 
exports exceeded our imports by $454,- 
058,416. In 1898 our exports exceeded 
our imports by $598,593,362. This leaves 
an item of $144,535,416 in favor of our 
foreign customers, which we had to 
pay. It becomes a discount on our bal- 
ance of trade for 1899. Much of this is 
due to the strange Treasury rulings on 
pickled skins and other customs items. 
Our eye must be kept on the item of 
agricultural products in every way or 
we shall lose still more ground during 
the current year and continue to feel 
the effects of our liberality. 
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TEAR UP A $IOO BILL 
kvery 


Monday J 








E’RE on thin ice,”’ said the 

President to the plant man- 
ager. ‘‘We’ve got to show a better 
profit. We can’t increase prices. So 
that’s a challenge to cut production 
costs.”’ 


The plant manager called his staff 
together and asked for suggestions. 
One man spoke up, ‘“‘I’d like to call 
in...’’ The plant manager agreed. 
Next morning an engineer arrived— 
made a survey of processes where 
temperature, pressure, or humidity 
played a part. Then he went to the 
plant manager’s office. 


*“*As an expert on these matters,”’ 
he said, ‘‘I’d say you’re losing $5000 
through lack of temperature con- 
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trol. You might as well tear up a 
hundred-dollar bill every Monday. 
But here’s what you can do...”’ 


His recommendations were fol- 
lowed. Six months later, the Presi- 
dent again sent for the plant 
manager. ‘‘Congratulations!”’ he ex- 
claimed. ‘‘That Taylor Temperature 
System you installed is already cut- 
ting production costs.”’ 


* * * 


In a recent actual case of a textile mill, 
Taylor Automatic Controls saved $16,000 
the first year. This is typical of the way 
it is helping industry to overcome the 
problems of higher taxes, of increased ma- 
terial and labor costs. For Taylor shows 
you how to attack the one cost which you 
can reduce— operating cost. Taylor Auto- 


matic Controls can insure the uniformity 
of your product ...can reduce spoilage 
and speed production. 

Write today for a Taylor man to make 
a similar free survey in your plant. No 
obligation of course. Taylor Instrument 
Companies, Rochester, N. Y. Plant also in 
Toronto, Canada. Manufacturers in Great 
Britain: Short & Mason, Ltd., London. 


TEMPERATURE, PRESSURE, FLOW 
und LEVEL INSTRUMENTS 
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Mew Quick Freeze Method 


ods of freezing poultry have been 
available: First, sharp freezing in air; 
second, Birdseye multi-plate quick freez- 
ing; and third, Z pack spray quick 
freezing. Now, there is another method, 
a very recent contribution, which ap- 
pears to have merit, especially for 
handling full drawn poultry. This new 
method is quick freezing in the “Flexi- 
ble Froster.” 

The “Flexible Froster” is based on 
the principle of using a flexible, elastic 
refrigerating surface which makes con- 
tact with the product as completely as 
possible. Contact is made by a series of 
flat rubber bags through which a liquid 
at very low temperature is circulated. 

The product to be frozen is placed 
between these flat rubber bags and 
each bag is connected to a header. A 
turn on the valve lets in cold brine 
which fills the bag and expands it so 
that the bag assumes the shape of the 
product. When unloading the frozen 
product, the brine valve is closed, the 
brine drains off, and the fowl is easily 
temoved. 

_-Bags are arranged in a series of 
syperimposed shelves, each operating 
independently from the others. 

The rubber fabric used remains un- 
changed in character, even at extremely 
low temperatures. In this it is similar 
to the rubber trays used for freezing 
ice cubes in domestic refrigerators. The 
rubber tray yields frozen cubes readily 
and remains flexible regardless of 
temperature. 

Furthermore, and this is of impor- 
tance, neither water ice nor the product, 
such as poultry, freezes to a rubber 
surface. This makes it possible to place 
dripping wet product in direct contact 
with the refrigerated rubber surface. 
The frozen poultry can be removed in- 
stantaneously since it does not stick. 


aa the past years three meth- 


aaa ates 
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The new method of quick-freezing 
was first tried out at New York State 
College of Agriculture at Cornell Uni- 
versity, Ithaca, N. Y., in the summer of 
1939 when the following test was car- 
ried out. The test was arranged for by 








ABOVE.—General view 
of the froster showing 
pipes and valves by 
which brine is admitted 
to the bags. Each bag 
has its own valve and 
supply pipe so that 
operation is continuous 
to the elasticity of the 
bags. 


RIGHT.—The Froster 
loaded with product, in 
this case on the lower 
shelf, a flat carton, on 
the second and third, 
chickens. 


LEFT. — Shows the 
loaded froster in opera- 
tion. Note how the bags 
close around the prod- 
uct to insure complete 
freezing on all surfaces. 


The following is an address de- 
livered by M. T. Zarotschenzeff, 
Technical Director of National 
Frosted Foods, Inc., at the annual 
fact finding conference of the Insti- 
tute of American Poultry Industries, 
held February 15 to 16 in Des Moines, 
Ia. Although dealing with the preser- 
vation of poultry, the process de- 

scribed should be of interest. 





National Frosted Foods, Inc., and the 
froster was constructed by Emil Stein- 
horst & Sons, Inc., Utica, N. Y. 

Two dozen broilers were handled 
through the machine. Some were indi- 
vidually wrapped in transparent cellu- 
lose and others were left without any 
wrapping. 

All broilers were delivered from the 
agricultural poultry station immediately 
after killing, that is, at an approximate 
body temperature of 90 degs. F. Ex- 
amination of the frozen broilers dis- 
closed the following: 

1.—Complete absence of sticking of 
the bare flesh to the rubber surface. 

2.—Each broiler retained approxi- 
mately its natural shape. 

3.—When cellophane was used for 
wrapping, the rubber bag expressed the 
air from underneath the wrapper, mak- 
ing the cellophane adhere rather closely. 





4.—Freezer burn did not appear on 


any of the broilers. This may have 
been due to lack of air circulation which 
generally causes excessive spot drying. 


5.—Surface moisture on the bare 
broilers froze to a smooth, transparent 
sheet of ice, which added considerably 
to the appearance of the product. 


In conclusion it may be said that the 
quick freezing of poultry by contact, 
within a very short time after the kill, 
results in improved quality which, in 
turn, should bring better sales results. 
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A THICKER BACON BY WILSON 


Emphasizing the convenience, econ- 


omy and taste-appeal of “man-size” 
slices, Wilson & Co. this week intro- 
duced its familiar Certified bacon in a 
new “Family Style” 2-lb. cellophane 
package. The bacon, cut in slices num- 
bering eight to the inch, is packed ver- 
tically on rind to preserve freshness and 
flavor. 


The new package was announced with 
large-space newspaper advertisements 
featuring an actual size reproduction 
of the unit. The latter consists of a 
clear cellophane wrapper with printed 
band-type label in red, blue and yellow 
encircling it near one end. Label carries 


product name, net weight and other 
information. 

Advertisements introducing the pack- 
age included drawings of a man and 
woman commenting on qualities of the 
thicker slices. Panels in the ads carried 
suggestions by George Rector, Wilson 
food consultant, for serving the bacon 
at breakfast, lunch, and dinner and 
listed other Wilson products. The com- 
pany will continue to sell its Certified 
bacon in thin slices and by the piece. 

“This new Family Style package,” the 
ads stated, “contains two pounds of 
Wilson’s finest Certified sliced bacon 
cut in eight-to-the-inch, flavor-filled, 
man-size slices—the way the men have 
always preferred their bacon.” 











You can depend on 
GR-Lipman Refriger- 
ating Machines for subnor- 
mal temperatures as lowas you want 
to make them. . . held at a steady, 
uniform level. These machines 
supply all the “‘frost-bite’’ you want 
... accurately regulated and sus- 
tained to best suit your purpose. 


No matter what your individual cooling 
problem may be, there is a GR-Lipman 
machine of the right type and size for the 
job. An operating record extending over 
a period of twenty years, in every kind of 
commercial refrigeration service, vouches 
for the efficiency, economy and dependa- 
bility of GR-Lipman equipment. 

If you are considering the installation of 
improved refrigeration to better serve your 
needs, by all means investigate what we 
have to offer. Tell us how you want to 
use it...and we will give you complete 
data on equipment especially suited to your 
requirements. Write: 


GENERAL REFRIGERATION CORPORATION 
Dept. NP-540, Beloit, Wis. 
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PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks for week ended May 8 





“ee a ad 8—— May1 
Sales — Close 
Amal. Leather... 300 y .% 2 
abe, Bid.....-. , 100 2. _* 16 18 
mer ee 5 i) 5 5 
Do. Pfa....... 200 34% 34% gat a5 
Amer. Stores.... 800 13% 135 13% 13% 
Armour Ill..... 14,000 65 6% 6% 6% 
Pr. Pfd... 800 58 58 58 59 
Tt ae aie tees ives: heen 
Do. Del. Pfd.. 300 110 1095 109% 110% 
Beechnut Pack.. 300 125 125 125 122° 


Bohack, H. C.... 200 2% 2% 2 
= : 24 








eee 30 06.29 29 29 27% 
Chick. Co. Oil 13% 13% 13% 138% 
Childs Co....... 800 5% 5% 5% 6 
— to aa 600 15 14% 15 14% 
> 
First Nat. Strs.. 900 44% 44% 4434 + 
Gen. Foods...... 6,400 49% 48% 49% 48% 
a bo ee sis iti naira 118 
? ee . 17 174 7 
js, We........ mea ww o oF 
Gobel Co........ 1,100 3 3% 35% 3 
= 2 ae 400 113 113 113 113 
oe He: i 000.00 : parr, esee ome 29 
ormel, G. A... 50 5% 35 35 
Hygrade ~—. -- 300 2% on og ts 
Kroger G. B..3,400 34 33% 33% 33% 
Libby MeNeur - -1,800 8 1% 8 7% 
Mickelberry Co.. ... oan ‘one oes + 
M. & H. Pfd. 7 7 7% 
Morrell & Co.. - 100 41% 414% 42 
MOE, Wisse csvcch VK 6% 6% 7 
Proc. & Gamb... % 69 69% % 
Do. Pr. Pfd 115 115 114 
Rath Pack...... — wate 40 
Safeway Strs.... 47% 47% «49% 
Do. 5% Pfd 108 108 108% 
Do. 6% Pfd jue sees 111% 
Do. 7% Pfd oe cose 2115 
Stahl Meyer 1% 1% 1% 154 
Swift & Co. 24% 423% 24% 23% 
Do. Intl... 29% 29 29% 2 
Trunz Pork eeee éaee 
Uv. S. _ee.. 6% 6% 6% 6% 
_ tesee<e > 11 10% 10% 11 
ona coon a 
United Sik. Yas: 2 2% 2% 2% 
» Pee. 7% 7% 7% 7% 
Wesson Oil. 25% 25% 25% 25% 
. PS... 70 70 7 72% 
Wilson & Co....! 1,700 6% 6% 61% 6% 
=e 6 63% 63% 63% 66 


PLAN DRY SAUSAGE PLANT 


V. Ceravolo Provisions, Inc., Phila- 
delphia, Pa., has purchased the plant 
of United Butchers Abattoir Co. of that 
city and will soon begin a remodeling 
and building program to adapt the 
plant to the manufacture of dry sau- 
sage and other Italian products. A new 
building will be added to house modern 
air-conditioned smokehouses, pre-drying 
rooms and cooking room. Morris 
Fruchtbaum, architect of Philadelphia, 
Pa., is in charge of the modernization 
and building program. The provision 
company operates under federal inspec- 
tion and distributes its products 
throughout the East. 


DOG FOOD IMPORTS REDUCED 


Total imports of canned dog food 
during the first quarter of 1940 were 
only 269,072 lbs., valued at $10,059, com- 
pared with 2,219,842 lbs., valued at 
$61,003, in the first three months of 
1939. Imports during March amounted 
to 95,250 lbs., valued at $3,164, com- 
pared with 43,200 lbs. in February and 
829,689 Ibs. in March, 1939. Imports 
were entirely from Argentina. 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PORK 
PACKING,” The National Provisioner’s 
latest book. 
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LEARN 
A /LESSON 
/ ABOUT 


Schokakeialctatatiel 
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Students, it's elementary 
that the prime requirements of cold storage doors are 
ruggedness, ease of operation, and efficient insulation. 
But today another factor is important. What is it? 


Beauty. 
Right! Now tell us the reason why. 


Because modern plants are built for appear- 
ance as well as utility, and cold storage doors 
must harmonize. 


That's the answer! Now, what cold storage doors, long- 
famous for ruggedness and good insulation, have new 
effortless operation and new streamlined beauty? 


Jamison-built cold storage doors. 
Correct! And how has this been accomplished, students? 


Jamison engineers and Paul Cret stylists have 
| designed a new easy-operating "Model W 
: Wedgetight" Fastener 
) and a new flow-lined 
“Adjustofiex" Hinge. 
Class passes 100%]! 
And don't forget, students, 
there's no increase in price! 
For collateral reading get a 
copy of the new Jamison 
Bulletin 122. It's free. Write 
to the Jamison Cold Storage 
Door Co., Hagerstown, Md. 
Branches in principal cities. 





meme eH = 
a 





Jamison, Stevenson & Victor Doors 
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RATH GUIS 


Only Westco has patented, renewable liners... 


V, the usual cost for replacements. Top inset shows 
the extensive Westco laboratory where Westco 
pumps are performance-proven before installation. 
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COSTS 





“We keep our maintenance costs down by installing 

Westco Turbine-Type Pumps. They can’t be topped for 

jobs requiring a low capacity against a high head.” 
... And Mr. J. S. Bartley, Chief Engineer at the 
Rath Packing Co., speaks from experience . . . be- 
cause he knows pumps and their uses in the packing in- 
dustry! Thousands of highly successful applications on 
liquid transfer lines, circulation service, boiler feed 
work, and condensation return units, prove the ready 
adaptability of Westco Pumps. Investigate Westco's 
low-capacity, high-head characteristics as applied to 
your own plant. Facts upon request. 














© protect you against shut-down losses .. . at about 







MICRO-WESTCO, INC. 
46005 State St., Bettendorf, lowa 
Gentlemen: Send me more facts about Westco Turbine-Type 
Pumps. 


























PAPERS FOR 
PACKERS 


KALAMAZ00 VEGETABLE PARCHMENT COMPANY 
6 8 A W 
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Markets Cautious © 
on War Extension 


NNOUNCEMENT of the sudden 
extension of the European war to 
Holland, Belgium and Luxemburg 
prought about a general strengthening 
of the provision market at Chicago on 
Friday, but no dramatic skyrocketing 
of prices, such as accompanied the out- 
break of the conflict last September. 
There was no feeling evident on the 
part of the trade that the new develop- 
ment would result soon in broadened 
export demand for pork and lard. 


Hogs on Friday rose 10c by noon and 
lard had advanced from 20 to 22 points 
while cotton oil rose proportionately. 
Fresh green joints were generally %@ 
\%e higher as offerings tightened. Ma- 
terial that could not be moved on Thurs- 
day found a ready market. 

Demand for dry salt meats strength- 
ened, but was not immediately trans- 
lated into heavy trading or price ad- 
vances. Some firming up took place in 
the tallow market in sympathy with in- 
creased lard strength but buying inter- 
est on nearby material appeared to be 
confined to speculative buyers. 

The general movement of the mar- 
ket indicated that the reaction would 
be much more cautious and conserva- 








Embassy at Paris. The French import 
license tax on frozen pork has also been 
suspended until June 30. However, all 
imports remain subject to import license 
and exchange certificate requirements, 
the department said. 





MEAT IMPORTS AT NEW YORK 


Imports for the period April 25 to 
May 1, inclusive, at New York: 


Point of Amount, 
origin Commodity Ibs. 
Argentina—Canned corned beef............. 72,000 

—Roast beef in tins............... 4,032 
—Canned corned beef hash......... 1,800 
Australia—Fresh frozen calf livers.......... 13,503 
Brasll— Dried Heel. .cccciccedpescecsvecsvcess 5,231 
Canada—Fresh chilled pork cuts............ 18,007 
—— ROG PONE QUE sc cocneccccccccocces ¥ 
—Fresh chilled calf livers............ 1,560 
—Fresh frozen hams................. 29,923 
—Fresh chilled hams................. 436 
EE DE icecccewevectecesesescess 
<< EE ib aob nye tuseescevtenwers 20 
—Smoked sausage.............ceceees 218 
—Smoked bacon...........e.seeseeees 3,543 
OCuba—Fresh frozen beef................00-- 32,361 
—Fresh frozen beef tenderloins........ 780 
Denmark—Cooked sausage in tins............ 3,816 
—Cooked hams in tins............. 3,586 
Norway—Canned liver paste................ 550 
—Meat balls in tins:................ 1,100 
—Meat cakes in tins............0... 2,050 
Paraguay—Canned corned beef.............. 10,800 
—Beef extract in tins............. 2,756 
—Beef liver powder in tins........ 66 


ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing March, 1940, and their value, were: 


























a . uantity, 
tive than occurred in September. : i Value 
Apparently in an effort to encourage lee oil... se sseeeseees Prange . ae 
foreign shipments of pigs and pork the Oleo MIRENOND soo 0060cee ocd oe on 
French government is reported to have Choking sats, not iard..... 200/353 29/323 
suspended until June 30 the import Lard o.oo. -cessssseeess 20,654,210 nee 
> ° e ° , ree 9 
duties in France and Algeria on pigs Tallow’ inedible........... 124,482 3487 
i x Other fats and greases.... 269,492 21, 
and on chilled and frozen pork, accord- Grease stearine. 13,833 404 
ing to a cablegram to the U. S. Depart- Reatetest Obl. cc sceereeees ore ia 
ment of Commerce from the American stearic acid.........1.1.1) 1281354 16,928 
HOG CUT-OUT RESULTS SHOW LITTLE CHANGE 
Cost of hogs and value of product were both down from last week—mark- 
edly so on loins, butts, spareribs and trimmings. Cut-out results remained 
within a few cents of last week’s. Cost of hogs dropped from 25¢ to 35c 
during the week and product values declined from 30c to 38c during the 
same period. 
Pet. Price Value Pet. Price Value Pet. Price Value 
live per percwt. live per percwt. live per per cwt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 
—— 180-220 Ibs. 220-240 Ibs. 240-270 Ibs. 
Regular hams.............. 14.00 12.7 $1.78 13.80 126 $1.74 13.70 12.5 $1.71 
WU: coos sacra sececacc Ge 8.8 49 5.40 8.7 47° ~—-«45.80 8.5 145 
Boston butts ............... 4.00 11.1 44 4.00 10.6 42 4.00 9.6 ‘88 
Loins (blade in)..........-- 980 129 126 960 124 1.19 950 116 1.10 
__. a Seepepeppnaes 11.00 8.3 91 9.70 8.1 79 8.00 7.0 ‘56 
MM WB. a. ss0cc coerce ae :.. 2.00 5.1 10 4.00 5.0 :20 
WURWNOED 5 hcccc ss cc sc-0cccce 1.00 3.8 04 3.00 4.1 12 4.00 4.6 118 
Plates and jowls............ 2.50 3.5 .09 3.00 3.5 11 3.40 3.5 12 
OT ah 2 pepaeelataaae ipl 2.10 5.0 1102.20 5.0 112.00 5.0 110 
P. 8. lard, rend, wt......... 12.40 5.3 66 11.00 5.3 ‘58 10.30 5.3 ‘54 
US erg. bskocs caccahe 1.60 8.0 138 —«1.50 6.0 09 ~——«:1.50 5.0 .08 
SS aa A 3.00 6.1 18 2.80 6.1 oan 2.80 6.1 17 
Feet, tails, neckbones........ 2.00 eae -05 2.00 as Ot 2.00 nate -04 
Offal and miscellaneous..... mee are 25 ate 25 ee 25 
TOTAL YIELD AND a 
eee 69.00 $6.39 70.00 $6.18 70.50 $5.88 
Cost of hogs per ewt........ $5.88 $5.91 $5.84 
Condemnation loss ........ .03 .03 -03 
Handling and overhead..... 59 51 46 
TOTAL COST PER CWT. ou ae 
Sean $6.50 $6.45 $6.33 
WOTAE, VALUE... 0.060. 6.39 6.18 5.88 
Loss per cwt............... i 27 . 45 
TOGB Per How... ....cesesecs $ 2 $ .62 $1.15 
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URGE CANADA TO EAT PORK 


MONTREAL.—Meat packers want 
Canadian consumers to eat more pork 
products until Britain’s requirements 
increase. They are appealing to farmers 
not to send over-fat and over-weight 
hogs to market because neither the 
overseas consumer nor the Canadian 
housewife wants such product. The 
packer can trim the heavy fat off backs, 
shoulders and hams at a serious waste 
and loss, but he can do nothing with the 
side or breakfast bacon, and it is this 
bacon which is the general favorite in 
Canada, says the current letter of the 
Industrial and Development Council of 
Canadian Meat Packers. 


LARD YIELD AND PRODUCTION 


Average yield of lard (rendered 
weight) per animal during March, 1940, 
was 32.60 lbs., compared with 33.21 lbs. 
in February, 1940, and 30.87 lbs. in 
March, 1939. This yield was 14.08 per 
cent of the live weight in March, 1940, 
14.28 per cent in February and 13.45 
per cent in March, 1939. 


Production, estimated on the basis of 
number of hogs slaughtered under fed- 
eral inspection (including leaf) totaled 
129,467,000 lbs. in March, 1940; 141,- 
687,000 Ibs. in February, and 99,442,000 
lbs. in March, 1939. Five-year average 
for March was 76,980,000 lbs. 


PORK PRODUCTS EXPORTS 


Exports of provisions from Atlantic 
and Gulf Ports for week ended May 4, 
1940, as far as segregation is avail- 
able: 

TOTAL EXPORTS BY PORTS* 


Bacon and 

Pork, Hams, Lard, 

From Bbls. M Ibs. M Ibs. 
| ore reper re. “as 399 587 
New Orleans. ...cccccee o> ee 48 
fee 399 635 
Previous week......... 3,397 3,006 
ZS WOGKD OBO... .cccceces sald 25 359 
Cor. week 1939........ = 225 577 
SUMMARY FROM NOV. 1, 1939 TO MAY 4, 1940 
1939, to 1938, to 

1940 1939 

TE idkscncancaneees 153 55 
Bacon and Hams, M Ibs...... 32,093 106,063 
et ) ae 52,751 94,110 


*Export data not available from Canadian ports. 


CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States during March, 1940: 


I 8 i0e'st a thet Seen SALAS Rae 3,269,704 
BEE, fy obec + 406s nediuntnns Fos.05eue Seas 161,460 
Uruguay 
Paraguay .. 





CANADIAN BRANDED BEEF 


Beef branded in Canada during March, 
1940, totaled 3,496,430 Ibs. compared 
with 3,045,878 lbs. in the same month 
in 1939. Of this total 1,049,537 Ibs. were 
red brand and 2,446,893 Ibs. were blue 
brand. 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot trading Thursday, 
, 1940 







ay 
REGULAR HAMS 
Green °g.P. 
CR ee ne ee 13 13% 
EEE ccsudcnasetesssocncamenes 13 13% 
DEE Kvegaenncdnwe PeRwaw enn ..18 13% 
eae 13 13% 
ee ey 13 
BOILING HAMS 
Green °*g.P. 
BOGE. . cnvcceeuviseevécéstsanses 13 13% 
SED useensertéesdsuseeiwesnees 12% 13% 
MEE Ktetaancsovecedevevtcacus 12% 13% 
| TEL eee 13 
SPO CEs 0 ccccsvesccecsevess 12% 
SKINNED HAMS 
Green *S.P. 
DR Sc daguaee ated oneunn eee 14% @14% 5 
MEE Sevtebevevenndsaneshareus 145, 15 
Dl <aeutenséaucébacteeermewsa 145, 15 
BME ¢eeterededesséceveceeenes 13%, 14% 
DE veqnGecqueGup ese cucweduce 13 13% 
BEE cncedecevonqccesevseveses 12% 12% 
DE ctbidinedeweckwinseeioeene 117, 12% 
Dt: sikbthiehtresetacahecebes 11% 12% 
EE deicticknkannbaweneion siete ll 11% 
Se PO Bcc kcccccoenves 101,@101 aw 
PICNICS e 
Green *S.P. 
Se @  cuchankepeacceetsanas6iee 9% 9% 
MEd ens tartduatenwetnuseeuks 9 9% 
BOD cococcesacsscsecucess 8% 9 
BEE sekéstedecnnbacdeéevnners 8% 9 
MED Sseblinanvkneesees ceerseds 8144@ 8% 8% 
SUP, We. Be Me..wcccccccccves Str@ 8% cece 
Short shank %@%c over. 
BELLIES 
(Square cut seedless) 
Green *D.C. 
iD scsdnentndsdatetacesunawes 9% 10% 
GD - peseckeskseutascnecdsenss Shy 95, 
Dt a<visudumevectecnanecaten & 9 
Di vsedeuvaddenswentenmnenns 74%@ 8 9 
MED Scceewedegueneneebeessena 7™% 8% 
PEE. wintiectkteceunéinakenonte 7™ 8% 
*Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 
Ml si. cvcuaksdendaatees bedkutceuenwl 64 @6% 
SED: eseddealstennedaetsucdnebededesen’ 6% @6%xq 
D. 8. BELLIES 
Clear Rib 
MD Sackkbidetbeseouanetentae 6Kn adwe 
DT whidziweeednececean deeds 6 Seok 
SS re 6 6 
DD sen schesessebeVeuterv<ne ve 6 6 
SE ctinicidnataen tb seueeeaiea 6 6 
MT, dnoxcdendsweaunweesataedas 5% 5% 
GED. keuerterseenaxesuvcaasess 5% 5% 
D. 8. FAT BACKS 
OOS sites pret waneenasutaedbdesticabieisa 4% 
SE a eer ee ene a 
DE ANOdtKeWneeNneNseteecebrnadenccaneene 5% 
DE: chautoudiien phactsaesisibeekeeeacaneel 6 
tt nekbpetibeddet vated weedhendihetsceeeeaies 6% 
DD. cebarned Gbekeancnesshcenebin ete <eqeseen 61 
OTHER D. 8S. MEATS 
Regular plates... .6-8 5 
sw plates. . 4-6 4% 
jowl butt acmares 4% 
3° P. jowls.. ar a Ga al ah Bs Gl nde echt 4% 
Green square "jow s ‘ 4% 
TD SEN ow cocccdccccuceseseceds "4% @t% 


WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 
Saturday, May 4......6.25n 5.450 5.50n 
Monday, May 6....... 6.12% 5.30n 5.37%n 
Tuesday, May 7...... 6.10n 5.30n 5.374en 
Wednesday, May 8....6.15n 5.32%n 5.374en 
Thursday, May 9...... 6.15ax 5.32%4en 5.374en 
Friday, May 10....... 6.42%n 5.60n 5.6244n 
Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo.............. 7.25 
Kettle rend., tierces, f.o.b. Chgo...:......... 8.25 
Leaf, kettle rend., tierces, f.o.b. Chgo... . 8.25 
Neutral, tierces, f.o.b. Chicago............... 8.00 
GN, GUO, CUT ceiecccccbkccsvcecece 9.75 
Havana, Cuba, Lard Price 
Wednesday, May 8, 1940 
SE NEG iv adakeevauccaswindataneeucecimes 10.17 


FUTURE PRICES 


SATURDAY, MAY 4, 1940 


Open High Low Close 
LARD— 
a ween «.  fafdaele > |‘ eete 6.20b 
July .... 6.40 6.42% 6.40 6.4244 
Sept. .. 6.60 6.65 6.60 6.65ax 
Oct. .... 6.70 6.72% 6.70 6.70b 
De sve taees . <hemade . «| -eakees 6.874eax 
Sales: May, 3; July, 5; Sept., 23; Oct., 3; 


total 34 sales. 


es interest: May, 10; July, 1,080; Sept., 
, 647; Dec., 28; total, 3,700 lots. 


CLEAR BELLIES— 


1,940; 


May . (ieee ere 5.75b 
sce Oe 8 8=—| ances | ama 6.50 
Ge osu eee *? (leks | Oo eke 7.23 
MONDAY, MAY 6, 1940 
LARD— 
May 6.15 6.17% 6.10 6.12%ax 
July - 6.32% 6.37% 6.27% 6.30 
Sept - 6.60 6.60 6.50 6.50b 
Oct. 6.65 6.65 6.60 6.60b 
Dec - 6.80 6.80 6.77% 6.774%ax 
Sales: May, 7; July, 14; Sept., 60; Oct., 6; 
Dec., 4; total, 91 sales. 
Open interest: May, 10; July, 1,939; 


1,077; Sept., 
Oct., 650; Dec., 23; 3,699 lots. 


CLEAR BELLIES— 


total, 








v0 tcetes XN ghake 5.750 
July .... 6.25 6.25 6.15 
Sept. ... 7.10 7.10 7.02% 
TUESDAY, MAY 7, 1940 
LARD— 
/ Fe ee eee 6.05ax 
July - 6.27% 6.22% 6.25b 
Sept. ... 6.50 6.42% 6.47% 
Oct. ... 6.55 6.52% 6.55b 
Dec. 6.70 6.65 6.70 
Sales: May, 1; July, 24; Sept., 52; Oct., 14; 
Dec., 6; total, 97 sales. 


Open interest: May, 7; July, 
Oct., 648; Dec., 27; total, 
CLEAR BELLIES— 

BOF ccc 


1,074; Sept., 
3,705 lots. 


1,949; 





a a ee a ee 5.75n 
July - 6.15 6.20 6.15 6.20ax 
Sept. ae | nveas.. wrens 7.00 
WEDNESDAY, MAY 8, 1940 
LARD— 
May .... 6.05 6.10 6.05 6.10b 
July ... 6.27% 6.32% 6.25 6.32%ax 
a 6.5214 6.52% 
Oct. 6.6214 6.62%4ax 
Dec. 6.72% 6.724%4b 
hay May, 3; July, 9; Sept., 31; Oct., 9 


, 4; total, 56 sales. 


pe interest: : 8; July, 1,080; Sept., 1,966; 
Oct., 652; Dee., 28: total, 3,374 lots. 
CLEAR BELLIES— 
DE schh Jeaeth:. + ened deans 5.75n 
St ede aeawee)  eegae  . oaner 6.20ax 
ts G62 ‘Ottwe tla beens.) 9° aedae 7.00b 

THURSDAY, MAY 9, 1940 

LARD— 
May . 6.07% 6.17% 6.07% 6.12%ax 
July . 6.30 6.37% 6.30 6.32lQb 
Sept. ... 6.50 6.60 6.50 6.52% 
Oct. .... 6.62% 6.70 6.60 6.6214 
ES a OR esi 6.75 

Sales: May, 2: July, 1: Sept., 20: Oct., 7: 
Dee., 2; total, 32 sales. 

Open interest: May, 6: July, 1,080; Sept., 1,976: 
Oct., 658; Dec., 28: total, 3,748 lots. 
CLEAR BELLIES— 
May vee” Ssadwe asada ».75n 
July | Se ee 6.15 
eS Se a ee -00b 

FRIDAY, MAY 10, 1940 

LARD— 
May 6.35 6.40 6.25 6.37 %4ax 
July 6.55-70 6.70 6.42% 6.60ax 
Sept. 6.80-90 6.90 6.6214 6.80ax 
Oct. 6.90-700 = 7.00 6.724 6.90ax 
Dec 7.00-20 7.20 6.92% 7.05ax 
CLEAR BELLIES— 
Dt dct ohetes, oudwwer - “ eudoe 5.75n 
July ... 6.40 6.40 6.37% 6.37 Yax 
ads. ‘sieds ‘“adebss, eat 7.00b 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended May 4, 1940, were: 

Week 

May 4 


Cured meats, Ibs.19,207,000 
Fresh meats, Ibs. > 785,000 
we, PN edecees 3,105,000 


Previous 
week 
18,526,000 
61,516,000 

3,871,000 


Same 
week '39 








Provisions and Lard 











HILE product prices in the car- 

lot market were mostly steady 
to unchanged this week, lard futures 
had an easy tone and lost further 
ground. 

LARD.—After firming up a little last 
weekend, the Chicago lard market 
turned downward Monday under hedge 
selling and commission house selling 
for long account on weakness in grains, 
Further losses were registered Tuesday 
when commission house selling caught 
stop-loss orders; there was less specu- 
lative demand and packer support was 
slow in materializing. Packer hedging 
sales have been smaller because more 
hogs are expected late this month. 


The decline in lard was checked at 
midweek. Buying was stimulated by 
action in grains; packer hedging sales 
furnished the bulk of offerings. Volume 
was rather light. The market held steady 
Thursday in light trade; moderate spec- 
ulative demand was satisfied through 
small lot hedging and realizing sales. 

Cash business has been routine and 
some factors believe the peak in lard 
stocks is yet to be reached. 


Prices were about steady at New York 
this week. Prime western was quoted 
at 6.70@6.80c; middle western, 6.65@ 
6.75c; New York City in tierces, 6%@ 
6c, tubs, 64% @6%4c; refined continent, 
65% @6%c; South America, 6%@7c; 
Brazil kegs, 74% @7%c, and shortening 
in earlots, 94c, smaller lots, 9%c. 

CARLOT TRADING.—There were 
very few changes in the price list for 
green and cured product in the Chicago 
carlot market this week; light and 
medium green skinned hams were active 
and advanced ec, with the S. P. sharing 
the gain. Green and cured bellies were 
quiet with %c change in some of the 
weights. D. S. fat back list lost %e 
from last Friday’s prices. Offerings of 
green joints were very moderate and 
regular hams and picnics were steady 
to firm. 


FRESH PORK.—The Chicago fresh 
pork market followed a downward trend 
most of the week, firming up only when 
hog receipts fell off temporarily and 
prices advanced. Demand was moderate 
and there was some distress product on 
the market at times. On Thursday, the 
8/10 and 10/12 loins at 13@13%e were 
1%ec under last Friday. Boston butts 
were uneven and lost about %c this 
week; skinned shoulders were also %c 
lower. Weakness in fresh regular pork 
trimmings continued with Thursday’s 
quotation 5%@6c against 7%c last 
Friday. Blade meat was steady but 
cheek meat was Ic lower. 


EXPORTS OF SPECIAL MEATS 


Meat specialties exported in March 
and their value: 


Mar., Mar., 

Ibs. value 
Kidneys and livers............ 934,517 $75,654 
, | RS Ere 51,865 8,002 
Poultry and game........ ee < 19,691 
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One of the most outstanding characteristics of pres- 
ent day food packaging is appetite appeal. Wilson's 
Transparent Geladip gives you this important selling 


feature in a new and different way. 


Geladip is a protective finish for all meat food prod- 
ucts. Itis entirely different from any other transparent 
coatings because it is made from clear, pure, edible 


health-giving Gelatine. 


Geladip reveals foods in all their appetizing, natural 
colors. Geladip, applied in liquid form, becomes a 
part of the product so thoroughly that all its fine 
flavor and quality is sealed in while all contaminating 


influences are kept out. 


Read some of Geladip’s amazing features in the 


right hand column. 


y A Container 
Seer - that’s part of 
7h the product— 





Geladip adds a New Degree of 
Eye-Appeal 
2 
Geladip gives New Display 
Qualities 

& 

Geladip protects both the Appear- 

ance and Condition of the Product 
6 


Geladip withstands Handling— 
will not Loosen or Pull Away 


Geladip is as easy to Slice as the 
Product itself 


Geladip will not dull Knives nor 
the Blades of Slicing Machines 


® 
Geladip seals in the Natural Juices 
of the Product—and preserves 
Freshness 


Geladip makes product Salable 
from end to end—Reduces waste 


Geladip permits the use of an 
edible label of rice paper and thus 
permits clear identification 


& 
Geladip costs less. Geladip in- 


creases Dealer and Consumer 





























GIVES EVERY PRODUCT 


@ When you Geladip a Cooked Ham—a meat loaf 
—a sausage or any other piece of product you are 
definitely adding to its sales appeal. Dealers always 
give preferred space to foods with quick turnover 
possibilities. Products that have been Geladipped 
have that plus display value that rates spot-light 


position. 


In addition to enhancing the appearance, Geladip 
offers real protection. Geladipped foods may be 
safely handled with no danger of harming the form 
or condition of the product. Geladip cuts easily, it 


does not dull knives, nor slicing machine blades. 


NEW ECONOMY 


Geladip spells economy for you as well as dealers. 


Fewer operations, faster production cuts your operat- 
ing expense. To dealers it means longer life for 
knives and slicing blades and a higher resale 


value because product is salable from end to end. 





\WILSON & Co. 





CHICAGO, ILLINOIS 


A WILSON IMPROVEMENT 





| * FULL COLOR ILLUSTRATION shows how Trans- 
parent Geladip dresses up cooked hams, fancy loaves and other 


products. No other coating adds so much in display value, ap- 


pearance and protection as Wilson’s Geladip. Yet, with all the 
extra advantages of Geladip and its positive identifica- 

tion rice paper labels, you are not penalized, 

because both Geladip as well as the rice 

paper labels printed in vegetable 

inks are 100% edible! 
































Cc. 
D. 
E. 
F. 
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Cover. 


Melting Receptacle 
with Cover “C” 


Regular 300 Ib. steel drum 
Cut Down—Holds Hot Water 








“— 
= HOT WATER 






B. Melting receptacle with— 


Melting 9 Ib. tins of Geladip. 
Hot water feed pipes. 


Liquid Geladip is transferred from ‘‘D”’ 


to receptacle, ‘‘B'’, which rests in hot water 





KEY 


A. Regular 300 Ib. steel drum cut down. 
Holds hot water. 


Regular 300 Ib. 
Drum with 
Flare or Funnel 


ke age 








in cut-down 300 Ib. drum which serves as 
a holder. Product is dipped by tongs, ‘‘G"’, 
and hung on drain rack, “‘H"’, for draining 
before being placed on finishing table. 


G. Dipping tongs. 


H. Regular 300 Ib. drum with flare or fun- 
nel top apron. Rack made of 114". Galvan- 
ized lron strap with two hooks for tong 
handles. 


































Wire Rack for 
Finished Product 














Stainless Steel Table 
for Chilled Product 
from Chilling Room. 
Product labeled here. 











FLOOR PLAN 





) 





Stainless Steel Table 
for Finished Product 








and Wrapping 















Comes in 9-pound cans, 6 cans to the case, 

nine pound containers are convenient because 

average geladipping tank, as shown here, 

contain five to six gallons and should be 

with six 9-pound cans of Geladip, sufficient 

coat up to 190 6-pound to 14-pound hams. 
* 


TWO TYPES AVAILABLE 
Plain Geladip dresses sausage products attra: 
tively. Shows natural colors to best advantage. 
Caramel Geladip will give cooked hams a rich, 
appetizing appearance. 

o 


PREPARATION OF PRODUCT 
Before dipping, products should be 
chilled, then remove all free fat and moisture by 
scraping carefully with the dull edge of a knife 
blade. Do not dry with a cloth. 


* 
PREPARING GELADIP 

Place Geladip, in 9-pound cans, in hot water— 
not over 180°F. Remove cans in approximately 
one-half hour, open and pour Geladip into a Dip- 
ping Tank surrounded by hot water, kept at ten- 
perature sufficient to keep Geladip solution o 
155° F. to 160° F.—the most satisfactory tempere- 
ture for dipping. 


e 
APPLYING GELADIP 


FF 


st 


Product must be absolutely clean and dry. Apply © 


a film of Geladip over top of product with small 
brush and affix rice paper label to it. This keeps 
label from coming off during dipping. Hold prod- 
uct in dipping tongs and submerge in Geladip 
solution three or four seconds. Remove from dip 
and, by means of the tongs, hang on reel and ai- 
low to drain for about two minutes. Remove prod 
uct from tongs, place on waxed paper and place 
in cooler. Geladipped products are ready for ship- 
ping after a two-hour chill, but a twelve-how 
chill is better. 


* 
RICE PAPER LABELS 

The rice paper labels offered by Wilson & Co. for 
use with Geladip are 100% edible. In use, the po 
per becomes transparent and practically invisible. 
Labels come to you from Wilson & Co., printed in 
edible vegetable colors with your own brand o 
name. Reasonable prices quoted promptly upon 
receipt of your inquiry. 


. 
Note: The above description is to give you an ideo 
the simplicity of the Geladipping . For com 
plete working details, write us. Wilson & Co. 
(Geladip Division), Union Stock Yards, Chicago, Illineis. 


WILSON & Co. 





4100 SO. ASHLAND AVE. 
CHICAGO 
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MEAT AND SUPPLIES PRICES 
Chicago 





— 


WHOLESALE FRESH MEATS 
Carcass Beef 























































































Week ended Cor. week, 
May 8, 1940 1939 
per lb. per Ib 
i tive steers— 
PHO. 600 18%@18% 19% @20 
18 @18% 19% @20 
eeatehe been 18 @18% 20 @20% 
174% @18 17 @17% 
16% @t% 16% @1714 
16% @17% 17 @17% 
16%4@17 15 @15% 
-16 @16% 15 @15% 
1000 16 @16% 154% @16% 
ood, 400-600... .16%@17% 16 @I17 
oe aebaee .....--...: BK @IBY 12% @14% 
Hind quarters, choice....22 @23 24 
Fore quarters, choice..... "14 @14% 15% 
Beef Cuts 
Steer loins, prime pebeeeas =e ee 
Steer loins, No. 1......-+--+++- 
ase. The Steer loins, No. 2.......+-.-+-- 28 31 
Quse the Steer short loins, prime. .unquoted ae ° tad 
ere, will Steer short loins, No. 1........ 40 
. Steer short loins, No. 2........ 33 37 
be filled Steer loin ends, (hips)........- 26 26 
ficient to Steer loin ends, No. 2..........25 25 
Cow loin8........-ceeeeceeeces 19 21 
hams. Cow short loins..............-- 2 23 
Cow loin ends (hips).........-- 18 20 
Steer ribs, prime......... unquoted unquoted 
LE Steer ribs, 1 (het abeeeeehe = 24 
attrac: Steer ribs, No. 2..........---- 20 
: Cow ribs, No. 2.........-+++-- 15 13% 
ntage. ME Bian cn ccs seeueda 3 13% 
$ @ rich, Steer rounds, prime...... a unquoted 
Steer rounds, No. 1..........-- ‘ 18 
Steer rounds, No. 2..........-- im 17 
Steer chucks, prime...... unquoted — unquoted 
UCT Steer checks, No. 1 Si ienaee 13% 13 
Steer chucks, No. 2..........-. 182 & 
oroughly Gam POURED 2 cc ccccccccccccccccs 5 
Gow CHUCKS. ...cccccccccccccccs 12 12 
isture by ccs vacciewencecewsie 8% 11% 
F a knife ee + 11% 
Briskets, No. 1........eceeeees 13 16% 
Cow navel ends..............-- 7% 8% 
Steer navel ends..............-. 6% 8 
a Fore shanks ..............+-+- 9 10 
Hind — a zs paartorens am B 
water— Strip loins, No. Res vcqwueed 52 
Sizip loins, No. 2........2.00- 40 50 
rximately Sirloin butts, No. i............ 28 30 
to a Dip- Sirloin butts, No. 2............ 22 21 
# at tem Beef tenderloins, No. 1......... 65 63 
Beef tenderloins, No. 2......... 60 52 
lution ot Rump Butts weeeeeeeeeeceseeees 17 18 
tempero- Pere 
EE SE vecnience 4s 0060s 16 17% 
Hanging tenderloins ........... 17 17 
Insides, green, 6@8 Ibs........ 18 18 
Outsides, green, 5@6 Ibs....... 16% 17 
Knuckles, green, 5@6 Ibs....... 17% 18 
ry. Apply Beef Products 
ith small Seaine ae eS eee ee Re 6 7 
keeps earts “a 10 
- Tongues .18 20 
prod- Sweetbreads ‘17 17 
] Geladip eoccceccoe 10 1 
from dip Prat ta tripe, ~ 10 10 
bh tri ripe, 11% 11% 
21 and al- 2 20 
ve prod- 11 
and place 
i if @is 
elve-hour 0 @21 
13 @14 
10 
. 
Brains, each 10 
& Co. for Sweetbreads . 86 
e, the po- AR RRRES Amada 55 
Ch 
printed in eee 20 
Medium lambs 19 
brand o: Choice saddles 23 
ptly upon Medium saddles 22 
ice fores .. 17 
edium fores . 16 
No isiocésis-caanccenaat 32 
an idea of RUNINOD... oc ccecsccccces 17 17 
a4 Lamb kidneys.................. 15 21 
na Mutton 
J EO EE 10 
Light sheep ............. 14 12 
See MOMS .........200.... 13 14 
Light saddles ......... oo! S 16 
Heavy jE RRRS 8 
SY Seedsbesdncceceyies 10 9 
I ppppeeesenanerene: ~ 16 
Mutton loins 0... 5 12 
ES RIGRRRERRRRReS 7 
II os aa. n.ne m-¢-¢4060 10 13% 
AVE eep heads, each.............. 11 11 
. 
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Fresh Pork and Pork Products 


Pork loins, 8-10 Ibs. av........ 15 18 
See errr ee 10 12 
Skinned shoulders ............. 11 13 
TOMMCPNERS cc cccccceccccsccecs 30 32 
gk errr 10 11 
| ee Tree re 6 
MSGR BUTER: < cccesecicocescecs 13% 14 
Boneless butts, cellar 
err 14 18 
CO errr re 10 
eer 5 10 
DOE, DOE ocecewcewicsecsaces 4 4 
TED BONED ce scsevcsvecceccecce 9 11 
BinGe DOMES .cccccccccccccccces 9 11 
ere Te 4 4 
PE, CON Gi ccns ccceeccewes 6 10 
CO Eee re 8 10 
BERING ccccccccccccesocceccoocs 7 9 
BE. ccacceneccecesececctenses 4 4 
re 4 5 
PE: aioe s0t00008enS+a6uenes 6% 
rrr 7% 6% 


WHOLESALE SMOKED MEATS 
Fancy regular hams, 14@16 Ibs., 


PEG HEED cowcdcccecocessestce 174% @18 
Fancy skinned hams, 14@16 lbs., 
ee ae ee 18 @19 


Standard reg. hams, 14@16 lIbs., plain. .16% 
Picnics, 4@8 lbs., short shank, plain...13 
Picnics, 4@8 lbs., long shank, plain....11 12 


Fancy bacon, 6@8 Ttin Pees cccevcees . 16 17 
Standard bacon, 6@8 Ibs., plain........ 13 @14 
No. 1 beef sets, smoked 

a Ree 35 @36 

CG Sesion ces0ss cawees 33 @34 

HORNER, GH BOB se 0060085060000 32% @33% 
Cooked hams, choice, skin on, fatted........ 27 
Cooked hams, choice, skinless, fatted......... 31 
Cooked picnics, skin on, fatted............... 23 
Cooked picnics, skinned, fatted............... 23 

VINEGAR PICKLED wes 

Pork feet, 200-Ib. bbl............ceeeeeeees 15.75 
Lamb tongue, short cut, 200-Ib. bbl.......... *t:00 
Regular tripe, . eer ip nintaaaa 17.25 
Honeycomb tripe, 200-Ib bbl................ 22.25 
Pocket honeycomb tripe, 200-Ib. bbl......... 26.00 


BARRELED PORK AND BEEF 
Clear fat back pork: 


EE a ced neecer ei cereendcuawebe $11.50 

ee er rr 10.75 

I NE ovine recandieiesksnw es acess 10.50 
Clear plate pork, 25-35 pieces............. 12.00 
RN EE Ghiona wends bepecesssansawe sdeenn 12.00n 
DEIRCS POUR .cccccccvcccoccccvceccccocces 17.00n 
PONE WOE 66 Kaede cccvetcwaresveccoaeunss 15.50 
Extra plate beef........ccseeeeecccceceeees 16.00 

SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings................ 5%@ 6 
Special lean pork trimmings 85%....... 11 @11% 
Extra lean pork trimmings 95%........ 14 
Pork cheek meat (trimmed)............ 9 
Pork hearts ...cccccccscscecs ecocsecees 6 
ae ee, 
Native boneless bull meat (heavy)...... 138% @13% 
eer 12% @12% 
| eT TET TT TT eerie 1 
Pe SED co aniancaudesees eevee bees 11 @11\% 
Beef cheeks (trimmed)................- 8 
Dressed canners 350 Ibs. and up......... 9% 
Dressed canner cows, 400-450-Ib. . oe 10 





Dr. bologna bulls 600 Ibs. and up we 
Pork tongues, canner trim, fresh....... 6 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-Ib. carton...............0. 22% 
Country style sausage, fresh in link........... 17%, 
Country style sausage, fresh in bulk........... 15% 
Country style sausage, smoked................ 21% 
Frankfurters, in sheep casings................ 23%, 
Frankfurters, in hog casings.................. 22% 
Geinkess CPAGNTUTUSTS 200 ccccccccccccccccecccs 19 
Bologna in beef bungs, choice................. 17 
Bologna in beef middles, choice.............. 17™%, 
Liver sausage in beef rounds.................. 14% 
Liver sausage in hog bungs................0.. 16% 
Smoked liver sausage in hog bungs........... 21% 
BE OE ox uivescckcswhosensesceeeersee 14% 
New England luncheon specialty.............. 21 
Minced luncheon specialty, choice............. 19 
OD EP NES 2 ck ccdtiveweeecoeeenscesteee 17 
ET EE cc-wd wedgh cus wenneees oe weresbe 17 
GOURD scccccccccccceseeccee Coveccecceeseeres 16 
WE GID 6.0.0 8th Sas creed own sideieeue 21% 
DRY SAUSAGE 

Cervelat, choice, in hog “ange renee Seuntacees 35 
Thuringer OU gb 6ebn00essd beaceeneeeawenere tne 19% 
EE chiintebeneardetsantasepreaislege whew wees 27 
DE ‘cchamadwebesiuseeussaudauebiecemeae 
ie Se I: MI, ik ovinncovds ndecbneeeeern 31 
Milano, salami, choice in hog bungs........... 30 

. C. salami, new condition................+. 17% 
Frisses, choice, et ID 0 cic40040scaeene 30 
Genoa style salami, choice.................04. 36 
II oo obi ee Gis cass enree scakoaxencienl 
Mortadella, new condition..................0. 18% 
EY sin euatinded é00 4 poeseseaebsgndeteeer 387 


SE A MIN i502 0 5:0000s.ceecveeketeneue 
Virginia hams 


CURING MATERIALS 






Cwt. 
Nitrite of soda (Chgo. w'hse stock). 
In 425-Ib. bbis., Sell EE -++-8 8.75 
Saltpeter, less than ton lots: 

l. refined granulated................... 7.50 
IE IEE av wcciwes pics esccteecdeusese 8.50 
I ID ie pbwinicdsscdethenagceeas 8.75 
NE SE irra cieGakceeesotébeewes 9.50 

Dbl. rfd. gran. nitrate of soda.............. 90 
Salt, per ton, in minimum car of 80.000 Ibs. 

‘only, f.o.b. Chicago, per ton: 
pip asst Be ge en 7.20 
SE WEED Sniiss vu kcwudbebbeiecee saws 10.20 
SEE Sawen esa cess ssh cabhekenesaxeneks 6.80 

Sugar— 
aw, 96 basis, f.o.b. New Orleans........ 2.82 
Standard gran., f.o.b. refiners (2%). 4.50 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%.......... 4.10 
Dextrose, in car meni per cwt. (Cotto 3.64 
In paper bags............. Soeu-ee'sne 3.59 
SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 







mestic rounds, 180 pack............. e 08 
Domestic rounds, 140 pack.............. 82 
Export rounds, < hecigty ab aa paniaaaeaageet . 40 
Export rounds, medium................. .24 
Export rounds, narrow...............+. .89 
‘f° sR eee -05 
SOR Te I a cavedcincccsaweba scr wawe .08 
EE eee eT ae 12 
SS 2 a eee .08 
RE I it cca tiie rail odie Sede be 50 
Middles, select, wide, 2@2% in......... 55 
Middles, select, extra, 2% in. & up..... 1% 

Dried bladders: 
Se Bs, SS ao vcine sc cceweccedacies 85 
>» ke. 2 See 65 
8-10 in. wide, Sats slasiareuwn wide taco ee 6 BS 
6- 8 in. wide, fat Dunie'p ON ors a mre aa .25 

Pork casings: 
DUREDOW, DOP TOD FOR. oo. cek cecccccceces 1.95 
Narrow, special, per 100 yds........... 1.80 
Medium, DE whatnncdth.bedcusess -- 1.45 
English, medium............... > aa 
Wide, per 100 yds............. 1.25 
Extra wide, per 100 yds.. . 0 
Export bungs ............ .18 
Large prime bungs. . .18 
Medium prime bung 07 
Small prime bungs. . 08% 
MEN, UE Weide wdiccsetosccen deck 14 


SPICES 
(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 


Se NEE nasa 500455 ecuneesces 2 
ME CSA set ch RGecadlesine Gaara e 22% 24% 
NOD -wie'0 o's nisisa'ssaslndicbadén duane 23 
DT data th Svb ub eh6s0eGeebbaduakbn 23 
CROVGE, BMMOFER 6 occccccciccccescccs 27 33 
PEN Ginids's Gh db hones chnabiacs cing 18 
WE III oS ohiccinccce-chacsaeue 14 18% 
SEE - ebduh tettecebeusweresiank 9 13 
Mase, Wamey Wemie..<..... ic ccc wees: 62 70 
Rae eae: 56 64 
East & West India Blend............. 58 
— Sis as caneanedcabeas as 25 
D, Sabiinteeaa werk veecinn ben dhan'e abe 19 
Netues. Eee 23 25 
_. 2 See Ree: 20 2414 
East & West India Blend............ 19% 
Py EE cons dcinscrcasenceneues 44 
ey SIR 60 si010 0-9 6.559 0l¢io.cmsenare 38 
SS En eae 3514 
II o6'05s's.000s sane eee ote be 39 
LD SS SRP ree een 21 
MU AINE 0... cece oss ses Cece 9% 13% 
BOE BI ocd ceccccceccencce 6 7% 
Pepper, white Singapore.............. 9 124 
MEN. icon ew ne Hees dvaaee hasieane 9% 12% 
PRMD inedcecensippemhins Ckavew aed 11% 
SEEDS AND HERBS 
Ground 
Whole. for Saus. 
SL ae ae i 15 2 
CORES GONG, WHORGB 6 <6 0 cer severesaes 24 28 
COMMENIN RII 255 as 0.0/0.5ic-<0-0.000'0% canons 19 24 
Coriander Morocco bleached........... 7 whiny 
Coriander Morocco natural No. 1...... 6% 8% 
Mustard seed fancy yellow........... 21 wen 
ce ae 14 esas 
PE DONE evdcccdnevecvosiede 28 34 
RL Kthemmgerhidcavverveckenad 12 6 
Sage, fancy Dalmatian............... 14% 18% 
TONNER: TOR 1 core skss ttinechurnces 13% 17% 


(Continued on page 34) 











MARKET PRICES 
New York 










City Dressed 
Choice, native, heavy........cccccecees 18%@19% 
Ce, Ge, Mi antcnceccodessnetens 18 
Native, common to fair...............+. 16% @17% 
Western Dressed Beef 
Native steers, 600@800 Ibs......... 18 @19 
Native choice yearlings, 440@ 1 18 


Good to choice heifers 


Good to choice cows. 14 15 
Common to fair cow 13 14 
Fresh bologna bulls............se-+e++- 13 14 
BEEF CUTS 

Western City. 
We, 2 a cccccowscccess 23 @24 22 @24 
Be et Mena cvncceeceenen 20 21 21 @22 
Sy Ges cocecsceccess 19 19 3% 
So Ser 32 @36 36 40 
St aaa ees 26 32 30 @35 
oF Bnet keeatoewed 20 24 25 @29 
No. 1 hinds and ribs..... 20 21 21 @24 
No. 2 hinds and ribs..... 18 @19 19 @21 
wb © CE tecececcoses @l7z @ljz 
ON eee ae @16 @16 
ee a @15 @15 
By Bcc ccccccccces 15 15 
Ne. 2 chueks......cccceee 14 14 
ee BH Me veccccescece @13 13 
City dressed bolognas.................. 134%7@14% 
Rolls, reg. 4@6 Ibs. av............-.+-. 18 @20 
ee Gl, Ge Once ccceseccocscee 23 @25 
Tenderloins, 4@6 Ibs. av...............50 @60 
Tenderloins, 5@6 Ibs. av............... 50 @60 
GReeMMeF CUES cccccoccccccccccccccvese 16 @18 

DRESSED VEAL 
ete cicccccsapecddcseesecsecsesececes 17 @18 
DE nacancdneeesonekseeteeknkenenet 16 @17 
COMMON ccccccccccccccccccccccecoecess 15 @16 
DRESSED SHEEP AND er 

Genuine spring lambs, good............ 1 Ge 
Genuine spring lambs, good to medium. 22 
Genuine spring lambs, medium.........2 
ET SR, Ene vécedsancsaceswses ae 50% 
Winter lambs, good and medium....... 19 @19% 
Winter lambs, medium................ 8% 
Gy ME encensviescevesceconeeeesess 1 
BESGP, WONTNNE. cccccegccececcococcucces 





DRESSED HOGS 
Hogs, good and a (110-140 Ibs.) 
OGG Os BOGE TE 9.0 cc ewe cccccese $ 9.25@ 9.75 
Pigs, small lots (0. to Tbs.) 
head on; leaf fat in................ 10.00@ 11.00 


Prasn PORK CUTS 
Pork loins, fresh, Western 10@12 Ibs...14 @14% 
Shoulders, Western, 10@12 Ibs. av..... 11 @12 
Butts, regular, Western................ 13 @14 
Hams, Western, fresh, 10@12 Ibs. av...15 @16 
Picnics, Western, fresh, 6@8 Ibs. av....11 @12 





Pork trimmings, extra lean............. 15 @16 
Pork trimmings, regular, 50% lean..... 9 @10 
GONEE ib vcdescnsabuctacbesesescccess 10 @l1 
COOKED HAMS 
Cooked hams, choice, skin on, fatted.......... 33c 
Cooked hams, choice, skinless, fatted.......... 36c 
SMOKED MEATS 
Regular hams, 8@10 Ibs. av........... 18 @19 
Regular hams, 10@12 Ibs. av........... 18 @19 
Regular hams, 12@14 Ibs. av........... 17 @18 
Skinned hams, 10@12 Ibs. av........... 18%@19% 
Skinned hams, 12@14 Ibs. av........... 18 @19 
Skinned hams, 16@18 Ibs. av........... 17 @18 
Skinned hams, 18@20 Ibs. av........... 16% @17% 
PE, GE BO, BPeccccccecccecevcsce 12% @13% 
EE: i cceninkaweetcwe eee 12 @13 
City pickled bellies, 8@12 Ibs. av....... 14 @15 
Bacon, boneless, Western.............. 16% @17% 
Bacon. Oe ree 154% @16% 
Rollettes, 8@10 Ibs. av 
Beef tengue, light............... 
og eee 
FANCY MEATS 
Fresh steer tongnes, untrimmed....... 16¢ a pound 


Fresh steer tongues, 1. c. trimmed... 
Sweetbreads, beef 
Sweetbreads, veal 
Reef kidneys ........... 
Mutton kidneys ..... 

Livers, beef ..... 

eee ee 


.28¢ a pound 





Dn < huadengtadoesiemee veeeds 
Breast Fat.. 
Edible Suet .. 
Inedible Suet 


GREEN CALFSKINS 


5-9 9%; -12% ™~, 14 14-18 18 up 
Prime No. 1 veals...22 3.10 3.65 +3 
0 


per cwt 
per cwt. 
per cwt. 
per ewt. 





Prime No. 2 veals...20 2.80 3:30 3.35 
Buttermilk No. 1....17 2.60 3.10 3.15 “nm 
Buttermilk No. 2....16 2.45 2.95 3.00 ia 
Branded gruby..... 11 #61.25 0 «1.60 «1.65 1.85 
SNEED Dosvsccscuve 11 «41.25 0) «61.40 «1.65 = 1.85 
Page 34 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats, quoted by the U. S. Department 
of Agriculture, Agricultural Marketing Service, on May 8, 1940: 


Fresh Beef: CHICAGO 
STEER, Choice’: 
CO $16.00@17.00 
DET. sescvecsoesees 16.00@17.00 
MIN TNE. 6. .0ccccsccsecs 16.00@17.00 
WEP GE. ecccccscccnace 16.00@17.00 
STEER, Good’: 
CME, vensacieecceuau 14.00@16.00 
DE ED, sescccccssecas 14.00@16.00 
oe, 2 eee 14.00@ 16.00 
WE GE Scccccescceves 14.00@16.00 
STEER, Commercial’: 
SE cicceadesaeees 13.00@ 14.00 
GIP TED BEB. cc ccccccccccce 13.00@14.00 
STEER, Utility': 
GEE TER, ccwssccccocces 12.50@13.50 
COW (all weights): 
CEE. vacnseecdecnes 12.50@13.50 
MEE 2600s scsecsenssosce 11.50@12.50 
Cutter ...cceccccccccecees = 75@11.50 
SE Gud uiddsceceensueeen 0.25@10.75 
Fresh Veal and Calf: 
VEAL (all weights)?: 
SE cst icbencccseruaees 15.50@16.50 
__ = CS eai = 14.00@15.50 
SEN ac.cntnewsew saemwe's 12.50@14.00 
WD ac cwccesersdsuvene 11.50@12.50 
CALF (all weights)? *; 
NU bhaticedeinsleeeseeseesn| wuensbeene 
SEE adcncvscsteeckeveasanel  sredoueses 
DEE ccccotavccevguetoen Seeesceane 
DE Sscvatnerdchseness.’  dewneeaies 
Fresh Lamb and Mutton: 
SPRING LAMB (all weights) : 
CNEED «6:00: coccscescccecce Se 
DM adddccesensop enka mene 19.00@21.00 
er 17.00@19.00 
ME KvnsvoCsedenemoeee 16.00@18.00 
LAMB, Choice: 
IN 644 ove at une 19.00@20.00 
OO eee 18.00@ 19.00 
BP HL. ese ecrcncteeuses 17.50@ 18.50 
LAMB, Good: 
38 gs ean NeWewrerdsweds 18.00@19.00 
a Speeagaraieter 17.00@18.00 
46-55 ibe Ae C Reet em eNeee 16.50@17.50 
LAMB, Medium: 
Se A vccxedtweeeces 15.00@17.00 
LAMB, Common: 
He Ws 6c vccceiscvees 14.00@15.00 
MUTTON (Ewe), 70 lbs. down: 
GE poka Sebo ¥oindeceeeaen 10.00@ 11.00 
PED  ccivveccvievaevemese 9.00@10.00 
CE na decacewscaneaces 7.50@ 9.00 
Fresh Pork Cuts: 
LOINS: 
Se 13.50@14.50 
8 rrr 3.50@1 
SCS: winwicnaaeere-ew eae 12.50@13.50 
SE . Radednceenesuses 11.00@ 12.00 
SHOULDERS, Skinned N. Y. Style: 
Ce TE ceccecssscssecdcs 9.50@10.00 
PICNICS: 
ee ee 9.00@ 9.50 
BUTTS, Boston Style: 
Oe BO cscctidnes ceendecex 11.50@12.50 
SPARE RIBS: 
EE eer es 9.00@10.00 
TRIMMINGS: 
EE ina aule Unainnteda ene 6.50@ 7.00 


‘Includes heifer 300-450 Ibs. and steer down to 
Chicago. *Includes sides at Boston and Philadelphia. 


300 Ibs. at Chicago. 











BOSTON NEW YORE PHILA. 
$16.50@17.50 $17.00@17.50 
16.50@17.50 16.50: i 4 
16.00@17.00 16.50@17.50 
BOSE ae 15.50@ 16.50 15.00@16.50 
15.00@16 00 15.00@ 16.50 15.00@16.50 
15.00@16.00 15.00@16.00 15. 00Gte 
Pee 13.50@15.00 14.00@15. 
14.00@15.00 13.50@15.00 eet treed 
12.50@13.50 12.00@13.00 12.50@13.00 
12.00@12.50 ii 50@ 12.00 12 wogiete 
16.00@17.50 17.00@18 00 16.00@17.00 
14.50@16.00 15.00@17.00 15.00@16.00 
12.50@14.50 13.50@15.00 13.00@15.00 
11.00@12.50 12/50@13.50 12.00@13.00 
19.00@21.00 19.00@21.00 21.00@22.00 
18.00@20.00 18.00@20.00 19.00@21.00 
17.00@19.00 17.00@19.00 18.00@19.00 
eae ae 19.00@20.00 
18.00@19.00 18.50@19.50 
17.00@18.00 17.50@18.50 
18.00@19.00 18.50@19.00 19.00 
17.00@18.00 17.50@18.50 1730 18.50 
16.50@17.50 17.00@18.00 17.00@18.00 
15.50@17.50 16.00@18.00 16.00@17.00 
14.50@16.50 5.00Q@17.00 8s eal ‘ 
9.50@11.00 10.00@11.00 10 oogi2.68 
8.50@ 9.50 9.00@ 10.00 8.00@ 9.00 
7.00@ 8.50 8.00@ 9.00 7.00@ 8.00 
14.50g 15.50 14.00@15.00 13.50@15.50 
14.50@15.50 14.00@15.00 13.00@15.00 
14.00@ 15.00 13.00@14.50 13.00@ 14.50 
SEOOGTG a viccasens 12.50@13.50 
Scuawee te 11.00@12.00 9.50@10.50 
ek ee 
Sut eea ds 13.00@14.00 12.00@13.00 


Skin on’’ at New York and 





INTERNATIONAL CHANGES 


Several changes in the prize lists 
for the 1940 International Live Stock 
Exposition were made by the show’s 
board of directors at the annual spring 
meeting. 


Swine weights were re-classified, es- 
tablishing uniform weights for individ- 
ual barrows, carlots and carcasses. The 
three weight classes will be: Barrows 
weighing 170 and under 200 lbs.; hogs 
weighing 200 and under 230 lbs.; and 
heavy weights from 230 to 260 lbs. Car- 
lots will fall in the same weight ranges, 


and hog carcasses will be classified on 
the basis of live weight in these three 
divisions. Number of entries any one 
exhibitor may make in a hog carcass 
class is two. Tamworth hogs were re- 
instated for competition in the 1940 
show. 


The board adopted the new classi- 
fication set up by the American Short- 
horn Cattle Breeders’ Association in 
which produce-of-cow class will be elim- 
inated, and junior calf classes will be 
changed to include calves dropped after 
January 1 of the current year. This 
applies also to Polled Shorthorns. 
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GAS CONSUMPTION CUT 5% TO 15%! 


Officials of a South Dakota city were spending from 5% Daag 
to 15% more of the taxpayer’s money per truck for gaso- 

line than they needed to. They didn’t know it until a Standard 
Automotive Engineer made thorough tests of their 16 truck 
units, and told them so. He told them exactly how to avoid this 
waste, and they did. There was no charge for the tests or the 
advice—there never is. 

The tests these men conduct are unusually thorough, their 
recommendations always highly practical. If you are a user of 
Standard Oil products, and operate a fleet, don’t pass up this 
costless opportunity to prove your fleet’s efficiency—or to score 
new records of economy in the months ahead! Call in a Standard 
Automotive Engineer. 


The Standard Automotive Engineer included regular inspection of air cleaners 
in his recommendations. 


MILEAGE INCREASED 17% 
WITH STANDARD RED CROWN! 


This was a strictly competitive business solicitation. “If 

we can show you a real saving on a fair test, using our 

service, will you buy our products?” It was the kind of an offer 

in which the customer can’t lose. In this case he won a 17% 

saving on gasoline mileage! Read the quotation at the right. 
Why don’t you challenge a Standard Automotive Engineer 

to uncover new economies for you? You can’t lose! Reach him 

through your local Standard Oil (Indiana) office, or write 910 

S. Michigan Avenue, Chicago, Illinois. 


LUBRICATION ENGINEERING 


Systematic tests, careful records, and practical recommendations led to 
large savings. 


10 YEARS’ SERVICE TO BUS 
COMPANY EFFECTS MANY SAVINGS 


: A bus line that uses three million gallons of gasoline a 


year, and operates approximately 55,000 miles per day, 
is naturally interested in economy of operation! So are Standard 
Automotive Engineers. The two have been working together for 
ten years, now. The bus line’s business has naturally been valu- 
able to Standard Oil. But the savings effected have been mighty 
important to that bus line, too! In 1936 gasoline mileage was 
increased nearly one mile per gallon. When the line changed to 
rear drives new difficulties were rectified which again bettered 
mileage nearly one mile per gallon! Those are only the spectacu- 
lar savings. Standard Engineers have been on the job steadily 
for ten years, correcting vapor lock, effecting economies on motor 
oil, checking filters, ignition, wheel bearing lubrication, etc. Once 
the line used 15 barrels of grease per month at one terminal, for 
chassis lubrication. Now it uses less than seven at that terminal. 
That was a big job! Standard Automotive Engineers never 
“high hat” small problems. Have you some? 


Mr. Albert B. Duquette, 
owner of the Oak Bever- 
age Company, Royal 
Oak, Michigan, writes: 
“After using your engi- 
neering service, we dis- 
covered our mileage, 
using Standard Red 
Crown Gasoline, was in- 
creased 17%. Inasmuch 
as our trucks cover 
approximately 450,000 
miles per year, you can 
see why we are so en- 
thused and appreciative 
of this service!” 











THE RIGHT LUBRICANT * PROPERLY APPLIED 
TO REDUCE COSTS 











Send for descriptive 
literature on the com- 
plete Adelmann line 







Adelmann was the pioneer of yielding springs and developer 
of this advancement. The new elliptical springs permit expan- 
sion during cooking, and distribute the pressure over a wider 
area resulting in solid, well shaped hams. Adelmann conceived 
the self-sealing cover that reduces shrink, improves quality. 
Only Adelmann gives you this unique spring, cover and bar 
assembly that prevents cover tilting. Adelmann Ham Boilers 
are easiest to handle, quickest to operate, simple to clean, and 
last longer. Truly they are “The Kind Your Ham Makers 
Prefer.” 

Proper pressure—the right amount every time—is produced 
by the Adelmann Foot Press. Perfect hams demand this valu- 
able piece of equipment. Speeds closing and opening opera- 
tions, too. Sold on thirty days’ free trial. 

The Adelmann Washer cleans any shape ham boiler, quickly, 
economically, and efficiently. Cleans even neglected boilers. 
Helps produce clean hams that sell better, at higher profit. 
Sold on thirty days’ free trial. 

Booklet “The Modern Method” shows complete Adelmann 
line. Many helpful hints. Gives trade-in schedules. Write for 
your copy today! 








GET THE FACTS ! 


about ADELMANN 
Ham Boiling Equipment 
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Tallow and Grease Market 
Shows Additional Weakness 


Offerings freer as packers back away 

from supplies—Major consumers dis- 

play interest in June and July sup- 

plies only—Greases and by-products 
share lower trend. 


TALLOW.—The tallow market devel- 
oped additional weakness at New York 
the past week as offerings became a 
little freer and packers backed away 
from supplies. Although lard was un- 
steady at times, there was little to 
account for the tallow market’s action 
as tallow widened its discount under 
loose lard. However, the bigger con- 
sumers are now displaying interest only 
in June and July supplies, and this 
appears to have weakened the nearby 
tallow position. Coconut oil weakness 
also had some influence on tallow. 

A moderate business, said to have 
been sufficient to make the market, car- 
ried extra tallow off %e from the 
previous week to 4%c delivered. Sub- 
sequently, it was estimated that 10 to 
15 tanks sold at 45¢c, another decline 
of %c and %c under the previous 
week. Local soapers were buyers of 
nearby stuff, while a Cincinnati soaper 
was said to have bought some tallow 
for July delivery at the 4%c level. 


At New York edible was quoted at 
5@5%c nominal; extra, 4%c delivered, 
and special, 434 @4%e nominal. 

With buying interest very slack this 
side of July, the tallow market at Chi- 
cago this week was sluggish and tended 
easier. There was scattered trading 
early in the week; but consumers, hav- 
ing apparently satisfied current needs, 
failed to display any active buying in- 
terest. Last sale of prime tallow re- 
ported by Thursday was at 44éc, Chi- 
cago, for prompt; prime was salable on 
Thursday at 45%c, Cincinnati, for July 
delivery. Fancy offered at midweek at 
4%c, Chicago, with 4%4c best bid for 
prompt, No. 1 tallow sold early in week 
at 4%c, Cincinnati, for May. Quotations 
on Thursday at Chicago were: 


st xls cibiis 4 wurenaecera ee oaeen 4% @4% 
RS osc dard wiace'c ss. sieves wee 45% @4% 
IN isaac acclacuiaceanvawe aie pbitetel 414 @4% 
id shat ain Scena sgeveakmen en 4% @4% 
Pe I eine vias bw nip sietaininbarqretrnsceard 4% @4% 


STEARINE.—The market was quiet 
and barely steady at New York. Oleo 
was quoted at 5%c at plant, off %e 
from the previous week. 

At Chicago, demand was limited, but 
the market steady. Prime oleo was 
quoted at 5%c. 

_OLEO OIL.—Demand was small at 
New York and the market a shade 
easier. Extra was quoted at 7c; prime, 
6%c; and lower grade, 6% @6%éc. 

At Chicago, trade was slow but prices 
Steady. Extra was quoted at 7c. 

GREASE OIL.—Interest was slack 
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at New York but prices were quotably 
unchanged, with extra 85%c; No. 1, 
8%c; No. 2, 8c; extra No. 1, 8%c; 
winter strained, 8%c; prime burning, 
94ec, and prime inedible, 9c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 7%c; No. 2, 7%e; 
extra, 7%c; extra No. 1,7%c; extra win- 
ter strained, 8c; special No. 1, 7%c; 
prime burning, 8%c; and prime inedible, 
8%c. Acidless tallow oil was 7%4c. 

(See page 41 for later markets.) 

NEATSFOOT OIL. — Demand was 
slow, but prices held steadily at New 
York. Cold test was quoted at 17c; 
extra, 8%c; No. 1, 8%c; prime, 8%c 
and pure, 12%c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 16%c; extra, 7%c; No. 
1, 7%c; prime, 8c; and pure, 11%c. 

GREASES.—While grease prices at 
New York were on the downgrade with 
tallow and some competing oils, de- 
mands were small, and indications were 
that no particular business passed. Con- 
sumers backed away from offerings at 
the lower levels, in the face of a decline 
of % to %c compared with the previous 
week, and a widening of the discounts 
on grease under loose lard. Foreign 
demand was slower; this may have 
brought about some increase in grease 
offerings along with the decline in 
tallow. Yellow and house grease was 
offered at 4%gc, but the best bids were 
ec below that level. 

At New York, choice white was quoted 
at 4%c; yellow and house, 44%4@4%c; 
and brown, 3% @4%c nominal. 

Grease market at Chicago experi- 
enced a dull and easy week, the lower 
trend being influenced by weakness in 
lard and absence of buying interest for 
nearby material. As in the case of 
tallow, consumer interest has been very 
light for prior to July delivery. Couple 
tanks white grease sold late in week at 
4%%c, Chicago, prompt, about %c under 
sales recorded a week earlier. Tank 
yellow grease reported sold Thursday 
at 4c, with 4%c usually asked. Sales 
were recorded earlier in week at the 
latter level. Tank brown grease sold at 
3%c, Chicago, late in week. Small 
quantity house grease reported sold at 
midweek at 4%4c, delivered. Thursday’s 
grease quotations at Chicago were: 


eee eee eee 4% @4% 
SI GI oo 50 ntact scans Obenbhake cue 414 @4% 
MIN Go hacen cabbies sts deetenies 4% 
Yellow grease, 10-15 f.f.a..........cece00. 4 @4% 
Yellow grease, 16-20 f.f.a.............000- 4 @4% 
ee eee 3% @4 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of May 4, 1940, totaled 586,580 
Ibs.; greases, 92,800 Ibs. and bacon, 
398,880 Ibs. 


BY-PRODUCTS MARKETS 


Chicago, May 9, 1940. 

By-products steady to slightly easier 

on light trading. Market continues in 
largely nominal position. 


Blood 


Blood lower; limited sales reported in 
range shown. 


Unit 
Ammonia 


WOUND 5 oss cccenscscavccrsesseneness $2.85@2.90 


Digester Feed Tankage Materials 


Sales of 11-12% digester tankage re- 
ported at $3.15, about 10c below last 
week’s level. 

Unground, 11 to 12% ammonia......... 


$ 3. 
Unground, 6 to 10%, choice quality..... 3.35@3.50 
Lehquld athe... ccccccccccsccccceccvcese 1.50 


Packinghouse Feeds 


Packinghouse feeds remain steady at 
prices quoted last week. Supplies re- 


ported moderate. 
Carlots, 





Per ton 
eR ge eee ce $50.00 
50% meat and bone scraps.......-..-+-+-ee+ 50.00 
BONNE a vcces chances cccctececunennwss eee 65.00 
Special steam bone-meal...........00-eeeeee 50.00 


Bone Meals (Fertilizer Grades) 
This market quiet and unchanged. 


Per ton 
Steam, ground, 8 & 5O........cccccccceccces $32.00 
Steam, ground, 2 & BW... ..cccvccccccccsvecer 32.00 


Fertilizer Materials 


Nominal and quiet market; prices un- 
changed. 


Per ton 
High grd. tankage, ground 
t Oe ees $ 2.75 & 10c 
Bone tankage, ungrd., per ton......... 20.00@22. 
Wiese MOG. . cccicccvccwcscncsecesccces ED Ee 


Dry Rendered Tankage 


Crackling market lower; light sales 
reported at these levels. 


Per ton 
Hard pressed and expeller unground, 
up to 48% protein (low test)...... $ .72% 
above 48% protein (high test)...... -70 


Soft prsd. pork, ac. grease and 
CE Wi ns2 ss cn tense tepance ses 47.50@50.00 

Soft prsd. beef, ac. grease and 
a Re ey rer er 


Gelatine and Glue Stocks 


No changes reported in gelatine and 
glue stocks. 


Per ton 
re $ .00 
ee eee 18.00 
Cattle jaws, skulls and knuckles..... 35.00 
eer 13.00@14.00 
Pig skin scraps and trim, per Ib., Le.l. 3%@ 3% 


Bones and Hoofs 


This market quiet and about steady at 
recently prevailing levels. 


Per ton 

ee $55.00@57.50 
SOP ors ae 47.50@52.50 

WERE GAN, TE inne de cecidecsnccaves 45.00@47.50 
FRE Ore ean: nee 0.00@42.50 

Blades, buttocks, shoulders & thighs.. 40.00@42.50 
I, CE ba aclbwnises Wenee sce Gewk 55.00 
House run, unassorted............... 30.00 
FARE BOMB. ccccccvcvecsvcsevecesescs 22.50@25.00 


Animal Hair 


Animal hair market reported quiet 
and unchanged. 


Winter coil dried, per ton............ $30.00@35.00 
Summer coil dried, per ton..... eer a! 22.50@25.00 
Winter processed, black, Ib..... -.-. 6%@ Te 
Winter processed, gray, Ib..... 34¢ 
Summer processed, gray, Ib.......... 3 3%c 
CED WN. cc ctedsicesessyiaes 2%@ 











FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports, May to June, 1940. -$28.00 


Se, Gee, Be DO Oo cckesescsceaseaee 2.75 
Unground fish scrap, dried, 114%.% ammonia, 

16% B. P. L., f.o.b. fish factory......3 3.50 & 10c 
Fish meal, foreign, 11%% ammonia, 10% 

B. P. L Bp GN cad sbeeeteeve soedecess 53.50 

PY Gs dctccoweciecacvenvixersaecdn 53.00 
a scrap, acidulated, 7% ammonia, 3% 


f.o.b. fish factories..........2.50 & 50c 
Soda nitrate, per net ton: bulk, May to June, 
1940, inclusive, ex-vessel Atlantic and Gulf 


| re pe nearer re er 27.00 

BP, MR cr cccccsnceseceveveeenseée 28.30 

St ee Mnvvccesenssivachvenseercsce & 29.00 
Fertilizer soenepe, ground, 10% ammonia, 

10% B. P. katvedavacwantaane aswel 2.75 & 10¢ 
Feeding iankage, unground, 10-12% —— 

SPUD De Be Bb ME ccvcccecsrescescccens & 10¢ 

Phosphates 

Foreign bone meal, steamed, 3 and 50 bags, 

FO, CiliiancanaSeesicascinreceneussane 2.50 
Bone meal, raw, 44%% and 50%, in bags, 

DOP GOR, Gb Rec ccscccsdccesastccacecececes 31.50 


Superphosphate, bulk, f.o.b. Baltimore, per 


Wy FSFE Mie cwvcccccgeccescoesoereeecces 8.50 
Dry Rendered Tankage 

50/55% protein, unground.................+.+- T0¢ 

Sr ey SS 6c btd'desSoccevcavasece 70e 


FATS AND OILS MOVEMENT 


Factory production and consumption, 
imports, exports and stocks of animal 
and vegetable fats and oils for the 
three-month period ending March 31, 
1940, were as follows: Production (ex- 
clusive of refined oils and derivatives), 
was 1,744,354,786 lIbs., of which vege- 
table oils totaled 909,710,667 lbs.; fish 
oils, 34,014,922; animal fats, 688,426,- 
635; and greases, 112,202,562. The larg- 
est items were lard, 483,261,396 lbs.; 
cottonseed oil, 403,184,874; tallow, 204,- 
145,191; soybean oil, 155,468,263; lin- 
seed, 150,196,817; coconut, 98,519,404; 
corn, 41,025,373; castor, 28,527,538; 
babassu, 16,815,659; peanut, 9,424,000. 

The production of refined vegetable 
oils during the period was as follows: 
cottonseed 380,268,624 Ibs.; coconut, 70,- 
920,434; soybean, 112,866,318; corn, 42,- 
462,487; palm, 4,107,944; peanut, 6,094,- 
008; babassu, 5,167,542; and palm kernel, 
777,914. The quantity of crude oil used 
in the production of each of these refined 
oils is in figures of crude consumed. 


EASTERN FERTILIZER MARKETS 


New York, May 8, 1940. 

Cracklings sold at 70c, f.o.b. New 

York, which was a drop of 2%c per 

unit, with more available at this price. 

Blood sold at $2.75, f.o.b. New York, 
and South American sold at $2.70. 


Tankage is steady in price and local 
producers are fairly well sold up. There 
is good demand for bone meal from fer- 
tilizer and feed trade. Fertilizer manu- 
facturers are busy shipping fertilizer 
and season is drawing to a close. 


GELATINE IMPORTS & EXPORTS 


Edible gelatine imported into the 
United States during March, 1940, to- 
taled 116,739 lbs. valued at $31,298. Of 
this amount 46,566 lbs. came from Bel- 
gium, 63,524 lbs. from France and 6,481 
Ibs. from Hungary. Gelatine exported 
totaled 16,898 Ibs., valued at $8,340. 
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Oil Futures Fluctuate in 
Narrow Range; Trade Light 


Professional interest predominant with 

outside markets furnishing most of 

impetus for trading—Coconut and 
soybean oils easier. 


market at New York was rather 

light and largely professional in 
character this week. Prices backed and 
filled over a modest range reflecting the 
trends in allied markets, since there 
was little or no incentive for trading 
within cottonseed oil itself. 

Trade brokers appeared to be on the 
sidelines most of the time. The profes- 
sionals were first on one side and then 
on the other and were influenced by 
fluctuations in lard and grains. Offer- 
ings increased on small upturns, but 
selling pressure appeared to dry up 
rather completely on modest declines. 
The May oil delivery, after going to a 
premium of 5 points over July, reversed 
itself on ten tenders and went to a dis- 
count of 9 points under July and 18 
points under September and October, 
the spreads which were in force a week 
or ten days earlier. 

The tenders this week circulated 
rather freely and brought some out- 
right liquidation and transferring of 
long oil to the later months. The main 
feature operating against the swells 
was the lack of improvement in con- 
sumer demand for oil and shortening. 
Moreover, the unsteadiness in lard re- 
mained as a depressing factor with lard 
widening its discount under oil. 


COCONUT OIL.—Demand was 
limited and the market was easier. At 
New York, bulk oil was 3c asked, while 
Pacific coast sales were reported at 
2%c. Copra also was easier. 


CORN OIL.—Demand was quiet and 
the market was barely steady. Akron 
was asking 6%4c; buyers’ ideas were 
at 6%c. 

SOYBEAN OIL.—Demand was 
limited to nearby supplies with no buy- 
ing interest in futures. The tone was 
easier. Moderate business was worked 
from Ohio points at 5%c, equal to 5c, 
Decatur. Mills generally were holding 
at 5%c. 


"T inarke in the cottonseed oil futures 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 


TOF POURGR, DUONG. occ ccc cece ccccse ee SROES 
White deodorized, in bbls., f.o.b. Chgo...74@7% 
Yellow, MIE leone ogc chez arc aeaee T%@T 
Soap stock, 50% f.f.a., f.o.b. consuming 

DE nh cuchnibeblekoneencchwh alway eur 1% @2 
Soybean oil, f.o.b. mills..................5%@5u, 
Corn oil, in tanks, f.o.b. mills............ 6 @6% 
Coconut oil, sellers’ tanks, f.0.b. coast... .2% @2% 
Refined coconut, bbls., f.o.b. Chicago..... 814,@84, 

OLEOMARGARINE 
F. 0. B. CHICAGO 
White domestic vegetable.................... 15 
White animal 28t.. .ccoscsccscess 12 
Water churned pastry............ 12 





Milk churned pastry.............. 
TE SE Mn ebvdecndesccccsececetassees 8 


PALM OIL.—The market was more 
or less nominal but unchanged on the 
week. At New York, Nigre was quoted 
at 3%c, bulk basis, and Sumatra at 
2%c. 

OLIVE OIL FOOTS.—Demand was 
limited at New York, but the market 
was steady. Spot foots were quoted at 
8c and forward at 7%c nominal. 

PEANUT OIL.—The situation was 
unchanged. Offerings were restricted 
and oil quoted at 6%c, New York. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 5% @6c nominal; Texas, 5%@ 
5%c nominal at common points, and 
Dallas, 5%c nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, MAY 3, 1940 


—Range— —Closing— 
Sales High Low Bid ed 
ee 18 695 686 697 104 
BERD coccees ne aa Rick 701 nom 
BT sccecee 28 697 687 700 703 
August ..... ee ote nate 704 nom 
September 34 709 691 707 708 
October 15 707 703 707 709 
November .. .. ons rr 705 710 
December .. 7 696 695, 710 ™ 
Sales 102 contracts. 
SATURDAY, MAY 4, 1940 
i eee 1 wa ion 695 702 
TORO cccccce a wae eas 700 nom 
. eee 16 701 697 699 701 
August ..... a sa ae 703 nom 
September 22 709 703 705 707 
October 3 709 707 706 707 
November eve Pe 700 710 
December 2 710 710 708 T10 
Sales 44 contracts. 
MONDAY, MAY 6, 1940 
TO csssees 6 695 695 685 696 
JUME ..cceee ae a aten 690 nom 
(RS 14 693 688 689 trad 
August ..... aA ne ane 694 nom 
September . 28 702 694 695 696 
October .... 3 696 696 696 trad 
November .. .. adesn ose 692 698 
December .. 7 702 700 698 700 
Sales 58 contracts. 
TUESDAY, MAY 7, 1940 
CO a 12 688 687 680 - 686 
Se -ecnueus <2 a. coe 685 nom 
Se execcts 33 685 681 682 683 
August ..... a = sala 686 nom 
September . 58 691 687 688 trad 
October .... 17 691 688 689 trad 
November .. .. ons one 689 nom 
December .. 12 696 693 692 694 
Sales 132 contracts. 
WEDNESDAY, MAY 8, 1940 
| ere 33 687 677 677 
TUME ..cccee - a iy. 681 nom 
ae 14 688 681 688 690 
August ..... oe aint oo 692 nom 
September 35 695 688 694 696 
October 2 696 696 696 trad 
November a AS 695 700 
December 4 699 694 699 trad 
Sales 88 contracts. 
THURSDAY, MAY 9, 1940 
WE: dances 15 673 671 673 bid 
GP seveved + 689 688 688 bid 
September . 7 700 693 695, bid 
October .... 16 699 695, 697 nom 
December .. 5 703 701 701 nom 


(See page 41 for later markets.) 


GETTING GRAIN IN LARD 


A fine grain in lard is desirable. How 
can a packer get it? “PorK PACKING,” 
tells how. Write to The National Pro- 
visioner for information about this lat- 
est textbook for the pork packer. 
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Air Condition Your Storage Coolers with GEBHARDTS 


GEBHARDT Cold Air Circulators provide all 
the essential factors necessary for proper air 
conditioning! GEBHARDTS continually wash 
the air, improve holding conditions of meats, 
maintain uniform low temperatures with 80-90% 
relative humidity. GEBHARDTS make possible 
the cooling and holding of Beef, Pork, Veal, 
Lamb, Poultry, Sausage and Smoked Meats.... 
with a gain of 35% in storage space. Get rid of 
slimy, sticky and sweaty ceilings by installing 
GEBHARDT Cold Air Circulators now! Send 
at once for full particulars concerning this low- 
cost, dependable air conditioning unit, the 
GEBHARDT! 


ADVANCED 


ENGINEERING CORP. 


2646 W. Fond du Lac Ave., Milwaukee, Wis. 











* 








Standard’s Experience In Building Stainless Steel Meat Spirals 
Assures A Successful Installation In Your Plant ....... 


Ts stainless steel spiral chute — 
needing only the force of gravity to 
operate it—must be properly engineered 
and built to insure a successful installa- 
tion. 

Through its many years of experience 
building spiral chutes, Standard Con- 
veyor Company has developed special 
dies and technique of construction, 
which by exactly the right pitch of the 
spiral chute accurately regulates the 
speed of descent of loads in relation to 

eir bulk and weight. 

Play safe—check with Standard Con- 
veyor Company to be sure of a success- 
ful stainless steel spiral chute installa- 
tion in your plant. 

Write for bulletin giving complete 
information on modern, sanitary, cor- 
rosion-free stainless steel meat spirals 
by Standard. 





CONVEYOR COMPANY 


STAINLESS STEEL SS | 
SPIRAL CHUTES General Offices: North St. Paul, Minn. 
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HIDES AND SKINS 





Packer market generally steady and 
active, around 100,000 hides sold and 
booked—Last trading prices bid for 
April hides—Packer calf active, light 
end 4c up—City calf “%4c up. 


Chicago 


PACKER HIDES.—There was more 
action in packer hides this week than 
during any previous week for several 
months past. While reported sales 
totaled less than 80,000 hides, a fair 
quantity was scratched from packers’ 
list through quiet sales and bookings, 
and the general belief is that at least 
100,000 hides moved in the Chicago mar- 
ket. While there was some variation in 
prices, depending upon dating and sec- 
tion of origin, steady prices ruled for 
most descriptions based on April take- 
off. Heavy native cows sold off 4@%c; 
bulls sold off %c early but later re- 
covered. Last trading prices are bid for 
most descriptions of Apr. take-off, with 
%4¢ more bid for some selections of May 
hides, and some feel that %c more is 
obtainable for straight Mays if offered. 
Packers are withholding offerings for 
the present. 


A car of Apr. native steers sold at 
12%c, and another car of Mar. at 12c; 
about 12,000 Apr. native steers moved 
quietly in one direction; 12%c is bid 
for Apr. and 12%c for May natives. 
One packer sold 3,700 Apr.-May ex- 
treme light native steers at 14%c. 

A car of Apr. butt branded steers 
sold early at 12%c and this is bid. 
Steady price of 12c is bid for Apr. Colo- 
rados. An outside packer secured these 
prices for Apr. branded steers. One 
packer sold 1,900 Apr. heavy Texas 
steers on private terms. Light Texas 
steers are salable at 12c. Extreme light 
Texas steers are scarce and nominal 
around 13%c. 

The Association sold 1,500 Apr. 
heavy native cows early at 12%c; a 
packer sold 600 Apr. at 12%c, and 1,900 
Mar.-Apr. sold at 12c. Light native 
cows moved in a good way; 1,000 Apr. 
River point light cows sold at week-end 
at 18%4c; 2,700 St. Louis Apr. sold early 
this week to tanners at 13%c; 10,700 
Apr. sold on private terms; 2,000 Apr. 
River point sold at 13%c; 6,000 heavy 
average River point and northern light 
cows sold at 13c for Apr. and 12%c for 
Mar.-Apr.; 12,000 light cows were 
booked or sold quietly in one direction; 
the Association sold 2,000 Mays early at 
13%e; late this week, 2,000 Mar. for- 
ward River point light cows sold at 
13%c. In addition, two packers sold 
light native cows and extreme light 
native steers together from several 
small plants, including 3,000 from 
couple northern plants at 13%c, and 
1,100 Dallas Apr. hides at 14c, with 
other similar sales in this range. At 
the end of last week, 1,200 Ft. Worth 
Apr. branded cows sold at 12%c, or %e 
premium for that point; 6,600 Mar. to 
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May branded cows sold this week at 
12%c and this is bid for Apr. take-off. 


The Association sold 650 Apr. bulls 
early, basis 9%c for natives and 8%c 
for brands; later, packers sold a total 
of about 1,950 native bulls at 914c, and 
brands quotable a cent less, 


One outside packer sold 19,000 Mar.- 
Apr. steers, basis 12%c for Apr. native 
and butt branded steers and 12c for Apr. 
Colorados, with Mar. at %c less. An- 
other packer sold Apr. production of 
about 14,000 hides quietly. 

Federal inspected slaughter of cattle 
during Apr. was 773,770 head, com- 
pared with 721,163 in Mar. and 677,439 
in Apr. 1939; calf slaughter was 479,- 
823 in Apr., as against 439,979 in Mar. 
and 457,258 in Apr. 1939. 


LATER: Hide futures sharply higher, 
closing 33 to 38 points up, on news of 
the spread of war to the Low Coun- 
tries. Market talked %c higher but no 
hides being offered. 


OUTSIDE SMALL PACKER HIDES. 
—Outside small packer  all-weight 
natives are quoted 11% @12c, selected, 
Chgo. freight, brands %c less, for the 
usual run of offerings, depending upon 
take-off and dating. Most lots have been 
running to fairly heavy average and 
very light stock would bring a premium, 
if available. While buyers usually give 
11%%c as their top for usual run of 47-49 
lb. avge., some hides running around 51 
lb. avge. have sold at 11%c for Apr. 
natives and 12c for May; native bulls 
sold in a range of 8@8%c, according to 
dating, with brands %c less. 


PACIFIC COAST.—The Coast mar- 
ket has been quiet since last sales of 
Mar. hides at 1lc, flat, for steers and 
cows, f.o.b. Los Angeles. Trading in 
Apr. hides is awaited; some quote mar- 
ket nominally around \c less for steers 
to possibly 4c higher for cows. 


FOREIGN WET SALTED HIDES.— 
Trading was done on a fair scale in the 
South American market around %c 
lower for standard steers. Offerings 
coming on that market now are less de- 
sirable from a standpoint of seasonal 
quality. Some curtailment of European 
buying interest is reported, due to the 
increasing difficulty of shipping hides at 
present. A total of 20,000 Argentine 
frigorifico steers sold early mid-week, 
part to the States and part to Europe, 
at 84 pesos, equal to 12%c, cif. New 
York, as against 86 pesos or 13c paid 
last week. Later, 10,000 Uruguay 
Nacional steers sold to the States equal 
to 125%c, some figuring as about %¢c 
lower. 


COUNTRY HIDES.—The country 
market in general has been quiet, with 
tanner inquiry limited and _ buyers’ 
ideas usually under the figures asked. 
Untrimmed all-weights are quoted 
10% @10%éc, flat, del’d Chgo., depend- 
ing upon avge. weight. Heavy steers 
and cows are dull and nominally quoted 


around 9%%c flat, trimmed. Buff weights 
are slow, with 1144c quoted as top 
selected, trimmed. Demand has slowed 
up for extremes, with buyers favoring 
the later take-off available on packer 
light stock; 14c is said to be best price 
obtainable for extremes, with some 
available at that figure and others held 
higher. Bulls quoted 6%c flat. Glues 
around 8%@9c. All-weight branded 
hides listed 944 @9%c flat. 
CALFSKINS.—The packer calfskin 
market was active and stronger, light 
calf moving up %%c and River heavies 
%c; northern heavies sold steady, with 
picked points at usual premium. One 
packer sold first half May production 
of heavy calf 942/15 lb., consisting of 
about two cars northerns at 28%c and 
part-car River point heavies at 27%, 
Another packer sold 14,000 Apr.-May 
northern heavies at 28%c; about 5,000 
same dating River point calf at 27% 
for heavies and 22c for lights; 6,000 
Apr.-May lights under 9% Ib. at 22e; 
6,500 Milwaukee all-weight calf at 23¢, 
steady, for packers; 5,100 Evansville 
ealf at 29%c for heavies, and 3,500 
Cleveland and Harrisburg basis 29¢ for 
heavies, lights in both lots selling at 22c. 


City calfskins moved \c higher, both 
lights and heavies; car 8/10 lb. sold at 
20%4c, and two cars 10/15 lb. sold at 
241%4c. Outside cities, 8/15 lb., nominal 
around 21c; straight countries around 
16%c flat. Last trading price of $1.35 
is bid for Chgo. city light calf and 
deacons. 

KIPSKINS.—Three packers are sold 
up to end of April on kipskins; another 
has only making packs. Last trading 
was at 22%4c for northern natives and 
21%c for straight Apr. northern over- 
weights, with Mar.-Apr. over-weights 
going at 21c; southerns quotable a cent 
less; Apr. brands last sold at 19c. Mar- 
ket called steady to firm. 

Two cars Chicago city kipskins sold at 
19%c, the bid price. Outside cities 
quoted 19@19%4c nom.; straight coun- 
tries around 16c flat. 

Packers are sold up on regular slunks, 
having moved their Apr. production pre- 
vious week at $1.10. 

HORSEHIDES.—The horsehide mar- 
ket is about unchanged, with sufficient 
scattered trading to hold prices steady. 
Good city renderers, with manes and 
tails, are quoted $5.25@5.35, selected, 
f.o.b. nearby sections; ordinary trimmed 
renderers $5.10@5.20, Chgo., some quot- 
ing $5.15 top; mixed city and country 
lots $4.60@4.80, Chgo. 

SHEEPSKIN S.—Production of 
shearlings is showing considerable in- 
crease, with more No. 2’s coming on the 
market, and demand in general is re- 
ported good, with prices firm. One 
packer reports moving four cars this 
week at $1.35 for No. 1’s, 90¢ for No. 
2’s and 45c for No. 3’s or clips; another 
house reports sales in fair volume in a 
range of $1.30@1.35, 85@90c and 42%@ 
45c, for the three grades, depending 
upon quality and buyer; a car is being 
offered in another direction at the top 
figures late this week. Pickled skins are 
firm, with $5.75 reported paid and bid 
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for May skins, and $6.00 asked for Cali- 
fornias. Packer wool pelts quoted 
around $2.47% per cwt. live basis, re- 
ported paid for mid-west packer May 
pelts, with up to $2.60 per cwt. re- 
ported in another direction but not con- 
firmed; production of these is now light. 
California spring lambs are reported to 
have sold up to $1.42% per cwt. live 
basis; others quoting $1.35@1.40 per 


ewt. 
New York 


PACKER HIDES.—The New York 
packers sold a total of 3,500 Apr. native 
steers early mid-week at 12%c, in line 
with the western market; a car Apr. 
butt branded steers also sold at 12%c, 
and a car Colorados at 12c. 

CALFSKINS.—The eastern calfskin 
market was active. Collectors obtained 
advances of 244c on the sale of 6,000 
of the 4-5’s at $1.37%, and 9,000 of 5-7’s 
at $1.62%; 7-9’s are quoted around 
$2.60@2.65, 9-12’s around $3.80@3.85. 
Packers sold 11,000 of the 7-9’s at $2.90, 
steady with last domestic trading al- 
though $3.00 had been paid for export; 
20,000 packer 9-12’s sold at $4.05, 
steady; also 3,000 of 12/17 veal kips at 
$4.90, or 10c over last sale. 


HIDES AND SKINS 
IMPORTS AND EXPORTS 


Hides and skins imported into the 
United States during March, 1940, both 
by quantity and value, are reported by 
the U. S. Department of Commerce as 
follows: 


IMPORTS 
Pieces Ibs. 
Cillis Bites; Ger... occ escces 64,651 1,091,912 
CRs cneseebsdus 177,011 8,576,979 
Miptikias, OF... ccccccccces 21,353 211,979 
ee 13,993 a 
GREE, GIF ci civcccceccccsss 92,633 248,354 
We cccccccccccccs 51,918 238,422 
Sheep and lamb skins, 
ry and green & wooled... 140,950 363,001 
ickled, fleshers, skivers. ..1,394,085 3,030,815 
Sheep and lamb slats, dry... 328,894 602,951 
Buffalo hides, dry and wet... 2,756 131,263 
Pieces Value 
Horse, colt and ass skins, 
_ eer rr ee 280,772 $ 25,651 
Se rete 1,303,542 90,852 
Goat and kid skins, dry......3,647,462 1,627,188 
ee 128,700 69,588 
Kangaroo and wallaby....... 57,563 33,829 
Deer and elk skins........... 16,524 54,087 
BID i cneccaveessecs 88,111 27,841 
SE PE incuccccecscceces 26,106 3,218 
Other fish skins............. 285,125 4,705 
Sealskins (not fur).......... 14,876 1, 
Other hides and skins........ 137,472 138,679 
EXPORTS 
Pieces Ibs. Value 
Cattle hides........... 31,107 1,758,512 $202,179 
NG ct viace'eace-os 18,979 177,689 43,253 
Kipskins Wedisins e4is-e. wee 8,515 117,543 26,651 
Goat and sheep skins.137,072 ...... 40,012 
Other hides and skins. ..... 892,153 109,997 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to May 9, 1940: To 
the United Kingdom, none; to the Con- 
tinent, 32,148 quarters. A week ago, 
to the United Kingdom, 91,073 quarters; 
to the Continent, 52,152. 


CHICAGO HIDE FUTURES 


Futures market inactive, no open in- 
terest. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Hog products bulged sharply today on 
German invasion of the Low Countries, 
lard rising 40 points before sufficient 
selling and profit-taking materialized to 
halt upturn. Other routine features 
counted for little. 


Cottonseed Oil 


Cottonseed oil bulged 30 points on 
spread of warfare in Europe, with 
strength in allied and other commodi- 
ties, but buying power was moderate 
and profit-taking halted rise. Cash trade 
was still moderate. Southeast and Val- 
ley crude, 5% @6c nom.; Texas, 55s @5%e 
nom. It is reported Belgium bought 
about one million pounds of lard Thurs- 
day from packers. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May, 7.00@7.15; July 7.14@7.13 sales; 
Sept. 7.24@7.23 sales; Oct., 7.25@7.27; 
Dec. 7.30@7.31; 198 lots; closing steady. 


Tallow 


New York extra tallow was quoted at 
558ce Ib. 


Stearine 


Stearine was quoted 5%c lb. 


Friday's Lard Markets 


New York, May 10, 1940.—Prices are 
for export. Lard, prime western, 6.00@ 
6.10c; middle western, 5.90@6.00c; city, 
6% @6%c; refined continent, 6% @7%c; 
South American, 7@7%c; Brazil kegs, 
7% @T7%c; shortening, 9%4c. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week last year, 2,347,000 lbs.; Jan. 1 to 
Ibs.; previous week 5,631,000 Ibs.; same 
week last year, 2,347,000 lbs. Jan. 1 to 
date, 99,150,000 lbs.; same period last 
year, 91,057,000 Ibs. 

Shipments of hides from Chicago for 
week ended May 4, 1940, were 8,078,000 
Ibs.; previous week 4,758,000 Ibs.; same 
week last year 5,097,000 lbs.; Jan. 1 to 
date, 82,006,000 Ibs.; same period last 
year, 78,157,000 lbs. 


TALLOW FUTURE TRADING 

Mon., May 6.—Close: May and July 
4.60@4.85. 

Tues., May 17.—Close: 
4.55 b-4.80 ax; no sales. 

Wed., May 8.—Close: May and July 
4.50@4.70. 

Thurs., May 9.—Close: May, June and 
July 4.50@4.70; Aug. 4.55@4.75; no 
sales. 

Friday, May 10.—Close: May and July 
4.60 b; no sales. 


All options 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended May 10, 1940, with com- 
parisons: 

PACKER HIDES 


Week ended Prev. Cor. week, 
May 10 week 1939 
Hvy. nat. strs.12%@12% @12% @10% 
Hvy. Tex. 
ae @12% @12% 10% 
Hvy. butt brnd’d @ — — 
sa eee 12% 212% 10% 
Hvy. Col — om 
Re @12 12 10 
Ex-light Tex. ° ° 
ee @13%n @13%n @10 
Brnd'd cows.. @12% @12% @10 
Hvy. nat. cows @12% @12% @10 
Lt. nat. cows.13 @13%b 13 @13% @10% 
Nat. bulls.... @ 9% @ 9% @ 7%; 
Brnd'd bulls.. @ 8% @ 8% @ 6% 
Calfskins ....22 @28% 21%@28% 17%@19\% 
Kips, nat..... @22% @22% @14 
Kips, ov-wt... @21 @21 @13 
Kips, brnd’d.. @i19 @19 @11% 
Slunks, reg... @1.10 @1.10 80 
Slunks, hris..55 @60 55 6«@60 @40 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts..11%@12\4 


12 @12% 9 9% 
Branded ..... 114%@11% 11%@12 8%@ 9 
Nat. bulls.... 8 @ 8% 8%@ 9 6% 
Brnd’d bulls.. 74@ 8% 8 @ 8% 6 
Calfskins ....204%@24% 20 @24 14. @16% 
MURS cceecass @19 ‘ 1 


%e 19144@20n 2 
Slunks, reg..95 @1.00 95 be 70 be 
Slunks, hris.. @50n @50. 30 @35n 


COUNTRY HIDES 


Hvy. steers... @ 9%n @ 9%n Jax 
Avy. cows... @ 9%n @ oie Tax 
NE. Kexveaes @11% 11 @11% 8% 8% 
Extremes .... @l4 @l4ax 10% 
a @ 6% @6% 5%@ 5% 
Calfskins .... @16% @16% 11 

Kipskins ..... @16 @16 Sy 
Horsehides ...4.60@5.35 4.60@5.35 2.85@3.50 

SHEEPSKINS 


Pkr. shearlgs. @1.35 @1.35 70 
Dry pelts..... 15 @16n 14%@16n 13%@14 





NEW YORK HIDE FUTURES 


Saturday, May 4.—Close: June 13.47; 
Sept. 13.76; Dec. 14.00@14.02; Mar. 
14.24@14.27; 44 lots; 1 higher to 5 
lower. 

Monday, May 6.—Close: June 13.39@ 
13.42; Sept. 13.66@13.70; Dec. 13.93@ 


13.96; Mar. 14.20 b; 85 lots; 4@10 
lower. 


Tuesday, May 7.—Close: June 13.50; 
Sept. 13.80@13.81; Dec. 14.05@14.08; 
Mar. 14.30 n; 103 lots; 10@14 higher. 


Wednesday, May 8.—Close: June 
13.59@13.61; Sept. 13.86@13.91; Dec. 
14.15@14.16; Mar. 14.40 n; 233 lots; 
6@10 higher. 

Thursday, May 9.—Close: June 13.59 
@13.62; Sept. 13.90; Dec. 14.18@14.20; 
Mar. 14.41 b; 141 lots; unchanged to 
4 higher. 

Friday, May 10.—Close: June 13.92@ 
13.94; Sept. 14.23@14.25; Dec. 14.53; 
Mar. 14.79 n; 465 sales; 33@38 higher. 


MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended May 9 totaled 313,- 
020 lbs. of lard and no bacon. 
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New Trucks Cut Costs 


(Continued from page 12.) 


Tire mileage increased about 22 per 
cent after modernization, taking the 
average figure. Loose spring shackles, 
loose spring bolts, bent wheel rims, 
loose steering gear, bad wheel align- 
ment and broken spring leaves, which 
are common defects of old trucks, mean 
excessive tire costs. 


Poor Care—High Tire Costs 


Don’t be too quick to blame tires if 
they blow prematurely. We have known 
cases where tires have blown at 5,000 
miles or less, not because of any defects, 
but because of improper pressure, over- 
loading or the use of wrong rim and 
tire sizes. Modern trucks have rugged 
rears, equalized braking action, big 
brake drum diameters and large lining 
areas; these keep tires rolling longer 
in safety. 

Curb cutting and tire scuffing con- 
tribute to high tire cost. Some packers 
have solved this problem by using tires 
specially built to stand scuffing against 
curbs and the hard grinding action re- 
sulting from many stops and starts. 
Summer means hard wear on tires and 
some packers use a notched tire which 
disperses heat and cuts costs. The 
packer’s truck which makes many stops 
and starts in city delivery will develop 
tire trouble quickly unless all factors 
which cause excessive tire wear are in 
first class condition—gears, braking 
system, wheels, inflation and under- 


chassis rigging are these factors. 

The size of the establishment, the 
make of truck, the number of trucks in 
the fleet and the routes or territories 
covered, were not considered in compil- 
ing the comparative statements. The 
main objective of this research was to 
get factual data on the benefits derived 
from utilizing streamlined rolling stock 
to match against the results of using 
obsolete or inefficient equipment. For 
this reason, the figures given cannot 
be used as a yardstick against general 
operating averages. 

One may contend that many variable 
factors affect truck operating costs, 
such as taxes, wages, price of tires, gas, 
oil, cost of license, etc., all of which 
may or may not vary with the terri- 
tories. The type of roads covered, cli- 
mate, relative frequency of stops and 
the season of year are other variables. 


New Trucks Save Money 


Regardless of these differentials, the 
findings of this survey point definitely 
to the conclusion that the packer who 
replaces old, obsolete and inadequate 
trucks with 1940 models will increase 
his profits substantially. The figures 
were compiled from the truck operating 
records of packers who had to cope with 
these problems. 

Two general requirements met by 
packers who are most successful in 
keeping delivery expenses at a minimum 
are: 

1.—Loadspace must be adequate to fit 





all routes, whether long or short, city 
or country. 


2.—Rolling stock must assure the 
speediest and most economical handling 
of meat products. 

All packers who make their delivery 
equipment conform to these require- 
ments will go a long way toward keep- 
ing truck costs at a minimum. Our re. 
search work attests to that. 


Large Annual Saving 


Gasoline consumption declined about 
25 per cent and oil consumption dropped 
about 45 per cent when new trucks were 
used. While these are substantial say- 
ings in themselves, they are not the 
most important factors. Modern trucks 
are built to give the packer adequate 
loadspace capacity to fit his routes and 
to save time. These qualities effect big 
economies in distribution costs. 

The average direct and determinable 
saving after truck replacement was 
$605.34 yearly. Considering the efficient 
life of a truck as five years, this saving 
would total $3,025 for that period. As 
a truck gets older, the yearly saving 
decreases; however, even if we cut this 
total in half, making it $1,512.50, it is 
still a monetary consideration worthy of 
effort, not counting the better routing, 
customer satisfaction and _ increased 
prestige that truck modernization 
brings to the packer. 

We do not say that every packer who 
replaces one or more old trucks will 
effect the same economies as are shown 









PROFIT—in Your 







LARD .,. SHORTENING 


Department 


Left: PETERS JUNIOR CAR- 
TON FORMING AND LIN- 
ING MACHINE which sets 
up cartons at speeds up to 40 
per minute. Only one oper- 
ator. Can be made adjustable 
to handle several sizes. Fully 
automatic SENIOR Model 
machine available to set up 
cartons at speeds up to 60 
per minute. 








Fellow Packers Say: 


**You couldn’t have picked a better name than TUFEDGE. 
The tough edge takes plenty of punishment. . . and gives 
complete satisfaction.”’ 


“lufedgqe 
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LOOK FOR THE BLUE STRIPE 





THE CLEVELAND COTTON PRODUCTS CO. 


—Toronto, Ont. 


Reg fl t¢ 


CLEVELAND, OHIO 











Right: PETERS JUNIOR 
CARTON FOLDING AND 
CLOSING MACHINE which 
automatically closes the car- 
tons after they have been 
filled. No operator required. 





AIR CONDITIONING 


MEETS PACKING PLANT STORAGE NEEDS 


IAGARA Air Conditioning Fan Coolers are 
superior for all food storage and si 





r ¥ 








Handles up to 40 cartons 
per minute. Also available— 
SENIOR Model machine to 
close up to 60 cartons per 
minute. 








Ask for complete information on the equipment to meet 
your requir ts. No obligati 











PETERS MACHINERY CO. 


4100 Ravenswood Ave. Chicago, Ul. 
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Niagara “No Frost” is an improved, cost-saving 
method of preventing ice formation on cooler coils 
— saves loss of time — no defrosting — no corrosion 
hazard— avoids maintenance troubles and saves 
28% in size and capacity of cooling equipment. 

R tatives in principal cities. Address 














inquiries to 


NIAGARA 


BLOWER COMPANY 


6 E. 45th Street New York City 
Chicago Office: 37 W. Van Buren Street 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


America Is the Home of the 
Bm “Short Time Cure” 


PRAGUE POWDER PICKLE 
Is a Tenderizing Pickle 


Tender mild hams cured 
with Prague Powder havea 
flavor noticeably different 
from a nitrite cured ham. 
Prague sweet, juicy cure 
shows less shrinkage than 
long time cures. There is 
less salt present in the 
‘‘Prague Pickle Cures.” 
Choose your curing mate- 
rial as carefully as you 
choose your meats. 


YOU NEED THE BEST CURE ¢ YOU NEED PRAGUE POWDER 
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——“‘BIG BOY PICKLE PUMP” 
Best 
Pump 






i ; 
No. 3, $320.00; No. 4, $200.00; No. 7, $87.50 
Perfect Pickle Pumps 


THE GRIFFITH 
LABORATORIES 


1415-1431 WEST 37th ST., CHICAGO, ILLINOIS 


Eastern Factory: 35 Eighth St. Passaic, New Jersey 
Canadian Factory and Office: 1 Industrial St., I ide, T: to 12, Ontari 
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Novoid meets the need for effective, lasting insulation in the new air 
conditioned smoke houses of Merkel, Inc., Jamaica, L. I., New York. 
Insulation Contractor: Oscar Joroff, Brooklyn, N.Y. Corkboard furnished 
by Eastern Cold Storage Insulation Co., N. Y., Novoid Distributor. 





MERKEL wwsursres new 


AIR CONDITIONED SMOKE HOUSES 


—"™ QYUD 


| WEN Merkel, Inc., one of New York’s most pro- 

gressive pork specialists, recently added air condi- 
tioned smoke houses to their plant facilities, there were 
three important needs for effective insulation: tempera- 
tures from 20°F. to 200°F. had to be controlled within 
safe ranges; refrigeration costs had to be kept at a mini- 
mum; destructive condensation had to be eliminated. 
It was a job for efficient insulation ... and that’s why 
Novoid Corkboard was chosen! 


This natural CORK material presents a lasting barrier 
to heat that prevents refrigeration waste, aids in tem- 
perature control, and checks condensation. Novoid is 
highly resistant to moisture. When properly installed, 
this corkboard will give years of trouble-free, money- 
saving service. 


Novoid Corkboard comes in convenient, easily installed 
sizes, and in thicknesses to meet every cold storage 
need. Novoid Cork Covering, for cold lines, has the 
same insulating qualities as corkboard. It is molded in 
sizes and shapes to fit any piping arrangement. 


NOVOID CORK INSULATION 


MAIL COUPON FOR FULL DETAILS 
l 











| Cork Import Corporation NP-S | 
| 330 West 42nd Street, New York, New York | 
I Please send me complete information on Novoid Cork 
Insulation for cold storage. 
i Name | 
Street City and State : 








in Table B because there are too many 
variable factors, but we do feel safe in 
advising, from our field studies, that it 
will be profitable for a large percentage 
of packers to become truck-conscious 
and replace their old or inadequate roll- 
ing stock with 1940 models. 

Finally, remember that a truck is a 
rolling advertisement for your business. 
If down at the wheels, it has a negative 
effect on sales. An old truck, even if 
newly painted, doesn’t have the “oomph” 
of a streamlined model. Truck manu- 
facturers have put maximum eye ap- 
peal in their 1940 panel bodies. This 
creates respect for your products and 
builds good will. 


TRUCK BODY PUBLICATION 


A bi-monthly publication—Lindsay 
Structure News—is being published by 
the Dry-Zero Corp., manufacturers of 
Lindsay Structure materials and Dry- 
Zero insulation. 

The new paper is similar in format to 
the company’s other publication, Dry- 
Zero News. It will discuss selection, 
construction and repair of motor truck 
bodies and will illustrate latest develop- 
ments in custom built truck bodies. 
Articles telling how truck operators 
have solved their trucking problems will 
also be published. 


Packers and sausage manufacturers 
interested in receiving copies of the 
paper regularly should write to the Dry- 
Zero Corp., 222 N. Bank dr., Chicago. 


MARCH EMPLOYMENT GAINS 


A decline of 113,000 in the number of 
unemployed workers in the United 
States during March is reported by the 
Division of Industrial Economics of The 
Conference Board. This decline of 1.2 
per cent reversed the upward trend of 
January and February. Total unem- 
ployment in March was 9,304,000 com- 
pared with 9,417,000 in February and 
9,800,000 in March, 1939. Total em- 
ployment in March was 45,581,000, an 
increase of 117,000 over February, and 
a gain of 1,190,000 over March, 1939. 
Increase in employment during March 
was due to the seasonal rise in agri- 
culture and a greater-than-normal gain 
in trade, distribution and finance. All 
other divisions showed declines in em- 
ployment, except public utilities, for- 
estry and fishing, which increased 
slightly. 


BETTER DEMAND EXPECTED 


Some improvement is expected by 
summer in the economic conditions 
affecting the demand for farm products, 
the U. S. Bureau of Agricultural 
Economics reports in its monthly an- 
alysis of the demand and price situa- 
tion. Conditions continued their down- 
ward trend in March, but the decline 
was less than half that of either Janu- 
ary or February. Weekly data indicate 
that approximate stability had been 
reached by April. 

The decline in consumer purchasing 


power has lagged behind the decline 
in productive activity and has been 
much more moderate. Consumer jn- 
come probably will fall more before 
turning about. Foreign trade statistics 
disclose a wide range of effects of the 
war in Europe on exports of domestic 
farm products. The effect on lard has 
been decidedly unfavorable. Elimina- 
tion of Denmark as a source of food 
supplies for the Allies may eventually 
improve the United States export mar- 
ket for pork. 


SCHOOL FOR MEAT DEALERS 


Paul Goesser, traveling lecturer and 
meat cutting demonstrator for the Na- 
tional Livestock and Meat Board, will 
speak at the third annual session of the 
Meat Cutter’s School being held on June 
10 and 11 at the New York State College 
of Agriculture, Cornell University, 
Ithaca, N. Y. In addition to the demon- 
strations by Mr. Goesser, a series of 
lectures and demonstrations relating to 
meat will be given by authorities from 
the U. S. Department of Agriculture 
and instructors at New York State Col- 
lege of Agriculture. 


Did you know that water is one of 
the greatest enemies of fresh meat? 
Read chapter 5 of “PORK PACKING,” 
The National Provisioner’s latest book, 
and have your men read it. 











“BOSS” AUTOMATIC LANDING DEVICE 


Patent Applied for 


This practical, positive device is used with much success for the safe 
landing of cattle on the bleeding rail. 


Used with “BOSS” Electric Hoists, it is equipped with limit switch to auto- 
matically stop the motor and apply the magnetic brake, holding the beef in 
proper position for landing. 


Another “BOSS” Device that gives 
Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 


General Office: 2145 Central Parkway, Cincinnati, Ohio 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 


824 Exchange Ave., U. S. Yards, Chicago, Ill. 


NO. 401 














OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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45,000 GALLONS DAILY 


For the Cost of 3 Packs 


of Cigarettes 


_ miles south of Mem- 
phis. for the Illinois Central System, 
a Layne Well Water System is pump- 
ing 45,000 gallons of water daily for 
the equivalent cost of three packs of 
cigarettes. Three years of continuous 
operation has brought no shut down 
for repairs: no expense of upkeep. 
This is typical of low cost operation 
and efficiency of Layne Well Water 
Systems. 

Other Layne installations are pro- 
viding up to 20,000,000 gallons of 
water daily at an even lower gallon- 
age cost. Such performance is evi- 
dent proof that years of experience 
and highest skill have combined to 





AFFILIATED COMPANIES 


LAYNE-ARKANSAS CO. STUTTGART, ARK. 
LAYNE-ATLANTIC Co. . . . NORFOLK. VA 
Layne-Centrar Co Memenis. TENN 
LAYNE-NORTHERN COo.. MISHAWAKA, IND 
Layne-Louisiana Co Lake CHarces, LA 
Layne-New Yorw Co. . NEw Yorx City 
AND PITTSBURGH Pa 
LAYNE-NORTHWEST Co. MILWAUKEE. Wis 
LayYne-On1o Co. - Cocumeus. Ono 
Layvne-Texas Co. . HOUSTON AND 
Oarias e . Texas 
LAYNE-WESTERN Co.. Kansas City. Mo 
Cwicaco, te AHA, NEBRASKA 
LAYNE-WESTERN CO. OF MINNESOTA 
MINNEAPOLIS . MINN 
Lavne-Bow.er New ENGLAND Company 

MN. ss MASSACHUSETTS 
INTERNATIONAL WATER SuPPLY. LrD.. 
LONDON . OnTaRio. CANADA 


produce wells and pumps of outstanding quality and efficiency. 


Layne Well Water Systems are in use in all parts of the 
world. They are available in sizes to provide from a few thou- 
sand to many millions of gallons daily. 


Any City, Factory. Paper Mill, Oil Industry, Railroad, Irriga- 


tion or business official may secure a complete file of bulletins, | 


catalogs and folders on Layne Well Water Systems, without 


obligation, by addressing, 


LAYNE & BOWLER, INC. 
Dept. X. Memphis, Tenn. 


pain 


Pumps & WELL 


WATER SYSTEMS 


For Municipalities, Industries, 
Railroads, Mines and Irrigation 
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A Tall, Round 
Can Is Attractive 


© 


An Oval Style 
Of Tall Con 
Attracts Attention 


© 


The Tall, 
Square Can 
Has Eye-Appeal 


6 


The Round Can 
Offers Unusual 
Display Advantages 















IN ONE TO FOUR POUND SIZES 
that 


SELL MORE LARD 


HIGHER PRICES 


HEEKIN CANS 
THE HEEKIN CAN CO., CINCINNATI, 0. 


SAMPLE ORDERS NOT ACCEPTED FOR LESS THAN 2,000 








STOPS OVERHEATED WATER 


Reduces 
Fuel Losses 





POWERS Hot 
Water Tank Regulator 


RS 
Hot Water 


Complaints 


Pays back its cost several times a year 


VERHEATED water causes complaints, 
wastes fuel — shortens life of valves and 
plumbing fixtures and increases deposit of lime 
in pipes. @ Powers regulators will help to reduce 
these losses. Install them on your hot water heaters. 
They keep the water at the right temperature. Fuel 
savings alone often pay back their cost several times a 
_ year. As they usually last 10 to 15 years they pay big 
dividends. Write for Bulletin 2035. 
The Powers Regulator Co. 
Offices in 45 Cities. See your phone 
directory. 2725 Greenview | reoviaron \ as 
Avenue, Chicago; 231 E. 46th ] » h \:7 
Street, New York City; 1808 West c3 . 
8th Street, Los Angeles. 


45 Years of Temperature Control 


POWERS 


AUTOMATIC 





POWERS 
TANK THERMOMETER sy 
P 






















WATER TEMPERATURE CONTROL 
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SCIENTIFICALLY 
DEVELOPED 


Seven practical packing plant scien- 
tists are constantly at workin Stange’s 
three completely equipped laborato- 
ties developing new and improved 
methods for curing, coloring and 
seasoning. This is only one of the 
factors that guarantee profits for you 
by using Stange Products. 


Was. J. STANGE Co. 
2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
industries, Ltd., 24 Hayter St., Toronto, Ont. 
























SAUSAGE PROBLEMS? 


Here’s Your Answer! 


“SAUSAGE and MEAT SPECIALTIES” 





The first book of its kind on these important | 
subjects. Sausage manufac- 





turers and sausagemakers 
are applying it to their daily 
operations, and prominent 
educators in agricultural col- 
leges have adopted it as a 





ABATTOIR 
HOISTS 


A.C. and D.C. 


Modern Precision- 
Built Hoists at 
Attractive Prices. 


For full details 
write 


ROBBINS & MYERS, INC. 


HOIST DIVISION 
SPRINGFIELD, OHIO 








text book. Modern authentic 








sausage practices, tested 
and proven sausage formu- 
las, recommendations for 
manufacturing and oper- 
ating procedure and plant 
layout suggestions highlight 
the subjects covered in this 
outstanding volume. Order 
your copy today ... price $5.00, postpaid. 





THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, Illinois 











Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


Published in 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing 
you. Write today for list and prices. 
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FRANKS FOR MOHAMMEDANS 


Negotiations are being completed by 
Zion Kosher Meat Products of New 
York City for the shipment of kosher 
skinless frankfurts for consumption 


APRIL LIVESTOCK PRICES COMPARED 


April livestock prices at Chicago, as reported by U. S. Dept. of Agriculture, 
Agricultural Marketing Service: 














CATTLE AND CALVES HOGS 
abroad by Moorish and other Mohamme- April, Mar., April, Barrows and gilts— 
2 : s 1940 140 193% Good and choice 
dan soldiers of the Allied forces. It is  steers— ens , —_ 71 
. : . . . . . - 9 0 ie | ee ee oo, ° 
believed this will be the first time since Choice, 900-1100 Ibs....... $11.81 $12.07 $12.24 SAOSIN BOBS bcc 6ccaaces 5.53 7.19 
ati f M hz > 1: 4 1100-1300 Ibe. .......... 11.88 11.93 2.36 ane We 5 ek 5.58 7.20 
the creation of Mohammedanism by the Good, 900-1100 Ibs......... 10.28 10.34 10.56 area 338 716 
: - i : ae . 4 Se ce wakwheeye 5.58 
Prophet Mohammed that the faithful agg 10.31 10.23 10.68 240-270 Ibs. .......--.-. 5.58 \ ap 
, » 150-1100 Ibs...... . 8. . SIG 6 sh cone 3. : 
have tasted a hot dog. Common, 750-1100 Ibs..... 7.67 7.26 8.05 ph ie ae , 
Permission to include kosher frank-  Heifers— ae aoe 
“< ; d 7 = Choice, 750-900 Ibs........ 10.36 10.40 10.80 700d and choice, 
furters on ba ge i eg om Good, 750-900 Ibs... 1.22. 9.50 9:48 9.68 ot 80 Ios. o-oo essen es 487 457. oo. 
vas gre Melv * Medium, 500-900 Ibs...... 8.58 8.43 8.69 ood, 360- eect bateca .72 : ¥ 
was grante y t a elvie, the Common, 500-900 ibs nds: 7.38 7.05 7.48 450-500 Ibs. 2... -. ee eee 4.53 4.27 6.14 
hammedan religious leaders, after a : : 
eaucus in Morocco last week. Zion is me ae saa amenalil ak “eh eel LAMBS AND SHEEP 
. . ° FOOT wc cere meee e eee eee enee tae 4.4? . 
expected to ship more than ten million IRIE, cc ictht Mac aenckes 6.65 6.39 6.86 Spring lambs— 
Wet » oled Ps . nae i Cutter and common....... ». 66 5.42 ee Good and choice?.......... 
kosher ‘ote cadena a month to a 458 4.48 He Asma Be yond pace 
the Mo ammedans. Bulls (yearlings excluded )— : 
n — Lambs (wooled)— 
ae Wergne— ies — fae i Good and choice?.......... 10.39 10.10 9.98 
Boel, Good... icc ccvcccecces 6.66 6.69 7.39 Medium and good? 9.58 9.49 9.06 
ee Sere 6.82 6.90 aoghane . itelem gical wii ; mo fi 
, i aaa . Lambs (shorn)— 
Vealers—All weights— 
COTTONSEED GROUP TO MEET Good and choice........... 9.96 10.44 9.28 Good and choice*.......... 8.62 
Common and medium...... 7.95 8.29 Medium and good?......... ee 
George J. Stewart, vice president of  Calves—400 Ibs. down— Ewes— 
7] ompany and a member of Good and choice.......... 8.34 7.84 7.41 Good and choice.......... 4.90 5.34 5.70 
a pepe and of the a omi — Common and medium...... 6.92 6.67 5.62 Common and medium...... 3.78 4.05 4.30 
oard o Nz . 


tonseed Products Association, will dis- ‘Lots averaging within top half of Good grade. *Lots averaging within top half of Medium grade. 
cuss public relations at the forty-fourth 
annual convention of the organization, 
to be held at the Roosevelt hotel, New 
Orleans, on May 13 and 14. Other 
speakers who will discuss problems of 
cotton oil mills and allied industries in- 
clude Rilea W. Doe, vice president, Safe- 
way Stores, Inc., and Dr. G. S. Meloy, 
U.S. Department of Agriculture, Wash- 
ington. 








FLASHES ON SUPPLIERS 


OAKITE PRODUCTS, INC.—Forty- 
six field service representatives from 
ten different states, comprising the De- 
troit, midwestern, Chicago and south- 
western divisions of Oakite Products, 
recently held their annual technical 


M & M HOG Reduces 
Cooking Time '3 to 12! 


sales conference in Chicago. Discussions 
during the two-day conference revealed 
that meat packers and sausage manu- 
facturers are showing increased inter- 
est in newly developed Oakite cleaning 
materials and methods which help main- 
tain higher standards of sanitation more 
easily and economically. 












CASINGS FOR 
SUMMER SAUSAGE 
AT *%c PER LB.! 


Yes sir, ZIPP Casings 
actually cost you 60% 
less than other artifi- 
cial casings. Besides, 
they can be attrac- 
tively printed in white 
which stands out 
against the natural 
sausage color. Pocket 
this extra profit... 
and boost your sales 
with ZIPP Casings. 
Write today! 












SAVES STEAM, 
POWER, LABOR 


moisture content readily. Low 
operating cost. Big Savings! In- 
creases melter capacity. Sizes 
and types to meet every require- 
ment. Write for Bulletins. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. 





CUTS RENDERING 
COSTS-Grinds fats, 
bones, carcasses, 
viscera, etc. - all with 
equal facility. Re- 
duces everything to 
uniform fineness. 
Ground product 
gives up fat and 











HAMMER MILLS 


for REDUCING PACKING HOUSE BY-PRODUCTS 





Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide instant 
accessibility. Stedman’s extreme sectional construction saves 
cleaning time. Nine sizes—5 to 100 H.P.—capacities 500 to 
20,000 Ibs. per hr. Write for catalog No. 302. 


STEDMAN’S FOUNDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 








IDENTIFICATION, INC. 


James H. Wells, President 


4541 N. Ravenswood Ave. 








Chicago, Illinois 
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NEW EQUIPMENT once Steppes 





GELADIP IS NEW COOKED 
MEAT-SAUSAGE COATING 


Various Wilson & Co. products, in- 
cluding cooked hams, meat loaves, sau- 
sage, etc., have been offered for sale 
for some time in a gelatin coating. This 
special gelatin product was developed 
by the company for the dual purpose of 
protecting meats during distribution 
and display and adding to their eye and 
sales appeal. 

It has aroused wide interest among 
packers and sausage manufacturers, 
not only because gelatin is a product of 
the meat packing industry, but also be- 
cause of the apparent ease and economy 
of applying it and the improvemént it 
makes in the appearance of meats on 
which it is used. 

Heretofore Wilson & Co. has limited 
the use of this gelatin—known as Gela- 
dip—to its own meats. The company an- 
nounced recently, however, that the 
product and the method of using it had 
been made available to all packers and 
sausage manufacturers. The charac- 
teristics and properties of Geladip, the 
method of applying it to meats and 
some of the claims being made for it, 
should, therefore, be of much interest 
to producers of ready-to-eat products. 


Two Types Available 


Geladip, it is announced. is an edible 
product developed for the specific pur- 
poses of adding eye appeal to meats and 
providing an economical, easily-applied, 
colorless, and sanitary protective coat- 
ing. It contains a mold inhibitor and 
is available in two types, one of which 
is clear and tasteless. The other is 








PRODUCTS PROTECTED WITH GELATIN COATING 


The label is clearly visible through the gelatin. Geladip is particularly applicable for use 
on sausage, loaves and cooked hams, but probably will also be found advantageous for 
protecting fresh cuts, edible offal, poultry, etc. 


flavored caramel by adding burnt sugar 
to the neutral type. This latter product 
is used on baked meats or meats for 
which a baked flavor and appearance 
are desired. It has a brown cast but 
is also transparent. 


Geladip has a melting point of 130 
degs. F. It is flexible, dries without 
gumming and does not flake off, crack 
or check at cooler temperatures. One 
point of particular importance to re- 
tailers is that it slices cleanly and does 
not gum up slicing machines. It also 
retains its consistency at any tempera- 
ture to which it may be subjected dur- 
ing distribution, in the retail store or 
in the home. 

The method of applying Geladip and 
the equipment required for this opera- 
tion are shown in the accompanying 
illustrations. Dipping tank is a two- 
compartment affair; the section in which 
the Geladip is held is partly submerged 
in water which is maintained auto- 
matically at a temperature of 155 degs. 
F. by a Powers regulator. 


How Dipping is Done 


The ham, loaf, sausage or other prod- 
uct to be given the protecting coating is 
merely dipped in the melted Geladip 
for 3 seconds and hung up until the 
coating hardens enough for the meats 
to be handled. This requires only a 
short time. Any drip from the meats 
during the hanging period drains into 
the dipping tank. Special tongs are em- 
ployed to handle the meats into and 
out of the Geladip and to suspend them 


COATING MEAT LOAVES 


LEFT.—The edible rice paper label is 
placed on the loaf before it is dipped. 
RIGHT.—Special tongs are used in 
handling the loaves into and out of the 
gelatin and in suspending them over the 
drip board until the coating has solidified. 


over the drip pan until the coating 
has solidified. 

An ingenious method has been de- 
veloped to identify products coated with 
Geladip. Labels are printed on edible 
rice paper and are placed on the meat 
before it is dipped. This paper has the 
peculiar property of becoming prac- 
tically invisible under the gelatin coat- 
ing and cannot be detected except by 
close scrutiny. The printed message 
is clearly visible, however, through the 
transparent coating. 

While developed primarily as a pro- 
tective coating for meats, Wilson’s ex- 
perience with the product has demon- 
strated that it also has production and 
merchandising qualities of value, among 
which is its ability to reduce shrink 
and to preserve the quality of products 
for considerable periods. 

The following information is taken 
from test data in the files of the com- 
pany’s laboratory: 
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Four cooked hams were kept for two 
weeks at a temperature of 38 degs. F. 
Two of these were coated with caramel 
Geladip. They weighed 8 lbs., 5 oz. and 
9 Ibs., 8 0z. respectively. The other two 
were undipped. They weighed 8 lbs., 2 
oz. and 9 lbs., 2 oz. The dipped hams 
lost only 1 oz. each during the test. 





The undipped hams lost 2 oz. and 8 oz. 
respectively. 

Both lots of hams were edible after 
the test, but the undipped hams were 
discolored on the outside and were not 
attractive and inviting in appearance. 
They probably would have been un- 


salable if displayed in a retail showcase. 
Appearance of the dipped hams was 
entirely satisfactory. 

In another test to determine the keep- 
ing qualities of meats in a Geladip 
coating, four cooked hams were held 
at a temperature between 45 and 50 
degs. F. for two weeks. Two of these 


AFTER COATING 
HAS SOLIDIFIED 


When the Geladip coat- 
ing has solidified, the 
loaves are placed on 
waxed paper and moved 
to cages or trucks on 
which they are trans- 
ferred to the cooler. The 
Geladip coating does 
not flake off, crack or 
check at meat plant 
cooler temperatures. 


were coated with caramel Geladip; the 
other two were uncoated. 

At the end of the test period the two 
caramel-coated hams had faded some- 
what but were edible and presentable. 
The two undipped hams had molded 
to an extent that made them unsalable. 


TWO-STAGE PUMPS 


Fairbanks-Morse has developed a line 
of two-stage, split-case pumps with 
capacities up to 550 g.p.m. at heads 
ranging up to 600 ft. t.d.h. These are 
suited to all classes of general pumping 
service where the liquid is of low 
viscosity and free from foreign matter. 
They are used for water supply to high 
buildings, small municipalities, indus- 
trial and processing plants, for boiler 
feed, hydraulic elevators, etc. 

The line has numerous features which 
contribute to operating efficiency and 
long life. One-piece impellers are made 
of cast iron, hard bronze, or other alloy 
depending on requirements. They are 
mounted “back to back” on the shaft 
to assure proper hydraulic balance dur- 
ing operation. 

Removable rings with streamlined 
water guiding surfaces are provided on 
both casing and impeller. The shaft, 
of high manganese alloy steel, is 
journaled in ball bearings of ample size 
to withstand all thrust and radial loads. 
Centrifugally-cast bronze shaft sleeves 
are mounted on the shaft to protect it 
against abrasive or corrosive action. 


Horizontally divided bronze glands 
facilitate removal and adjustment of 
packing. Stuffing boxes are especially 
deep to accommodate an adequate sup- 
ply of packing rings. A bronze water 
seal ring for clear water in the stuffing 
box on the low pressure stage prevents 
air from entering pump chamber and 
reducing efficiency. 








4 


‘ 





= 


‘““BASED ON PRICES QUOTED IN 
THE DAILY MARKET SERVICE’’ 


And thus this smart trader concludes his transaction. Why 
such confidence in THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE? Because day in and day out for many years 
it has proved its reliability. 

Subscribers to THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE neither sell nor buy by “rule of thumb” meth- 
ods. Theirs are no hit or miss transactions. They KNOW THE 
MARKET and sell or buy accordingly. 

Write today for a sample copy of THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE. Apply its vital market infor- 
mation to your business. Prove to yourself that it is worth many 
times its cost. 





407 So. Dearborn St. 


CHICAGO 





By will air mail or 
wire, daily market 
information on 


Provisions 
Lard 
Sausage Materials 
Tallows & Greases 
Oleo Oil and 


Stearine 
Cottonseed Oil 
Hides and Calfskins 
Fertilizer Materials 
Market Statistics 
all handled by the 


market authority of 
the industry 


THE NATIONAL 
PROVISIONER 





S JS 
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April Hog Slaughter 
Smaller Than March 


EDERALLY inspected slaughter of 

cattle, calves and sheep during April 
exceeded the kill in March, and also the 
slaughter of April, 1939. April hog 
slaughter, while larger than in the same 
month a year ago, was smaller than 
in March of this year. 

Approximately 370,000 fewer hogs 
were slaughtered in April than in 
March, 1940. However, April hog 
slaughter was about 680,000 head larger 
than in the same month last year. At 
3,610,020 head, April hog slaughter was 
the largest for that month in the last 
seven years. 

Number of animals processed under 
federal inspection during April, 1940: 


April March April 

1940 1940 1939 
GRAGEe ce ccsccccvcece 773,770 721,163 677,439 
GRIVED cccccevenssos 479,823 439,979 457,258 
Hogs .............-3,610,020 3,981,165 2,931,115 
Sheep and Lambs...1,354,967 1,265,590 1,224,336 


During the first four months of the 
year, cattle slaughter totaled 3,037,339 
head compared with 2,865,267 head a 
year ago; hogs killed during this time 
totaled 17,224,190 head compared with 
13,093,815 head in the first third of 
1939; sheep kill was 5,531,291 head com- 
pared with 5,514,080 head during the 
same month a year ago. 


Slaughter during the first six months 
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Upper curves show average monthly prices 
of hogs at Chicago and Toronto from Jan- 
uary, 1936 to February, 1940. It will be 
noted that the trend in both markets was 
similar up to September, 1939. After the 
Sepember advance, Chicago hog prices de- 
clined while Toronto prices rose. Compari- 
son of the upper curves with the lower 
ones charting the movement of pork prod- 
ucts between the United States and Canada 
illustrates the close relationship of this 
movement to the differential between Ca- 
nadian and U. S. hog prices. (Chart by 





HOG WEIGHTS AND COSTS 


Hogs received at the six principal 
markets during April weighed less and 
cost more per hundredweight than dur- 
ing the previous month. Cost of hogs 
rose between 30c and 40c per hundred- 
weight during the month, while the 
average weight of barrows and gilts 
marketed during April was less at these 
markets, with the exception of Omaha 
and Chicago. Compared with April, 1939, 
hogs were lighter at five of the six mar- 
kets, being heavier only at National 
Stock Yards. 


Packing sows were marketed at 
lighter weights than in the same month 
a year ago at all markets, except St. 
Paul. At all six markets during April, 
packing sows averaged lighter than in 
March, the average at St. Paul falling 
from 425 to 377 lbs., while cost per 
ewt. increased from 30c to 60c. 

The Agricultural Marketing Service 
reports weights and prices at six mar- 
kets in April, compared with the same 
month in 1939, as follows: 






Barrows 
and Gilts Packing Sows 
April April April April 
1940 1939 180 1939 
Ibs. Ibs. Ibs. Ibs. 
CRICREO ..2 00 c0cccec oS 248 432 432 
Baneas City. ...<.c0e 218 228 392 422 
CI aod sieaidsccaes 243 261 414 439 
National Stock Yards.220 216 387 390 
St. JaneW. ..cccccceccam 0 228 391 395 
Bt. Pathe cccccscvcccecaee 234 377 374 


Average costs of these classes at the 
same markets during April and a year 
earlier were: 










































f th ker fiscal foll Industrial and Development Council of April April April April 
of the packer fiscal year was as follows: , 1940 19% ¢ ¢ 
Canadian Meat Packers.) eer $5.48 $7.00 $4.80 $6.15 
Cattle Calves Hogs Sheep Kansas City.......... 5.30 6.73 4.44 5.91 
’ 5 36,7 ME an cuec cine ce 6.51 4.56 5.93 
November . 837,311 449,906 4,436,799 1,468,801 eg eee a co. a 
December .. 773,408 381,131 5,236,421 1,388,705 . cal ; 3.68 5.87 
1 : : Ee ; 6.69 4.47 : 
January ... 827,348 416,291 5,355,793 1,598,193 APRIL BUFFALO LIVESTOCK St. Seek. RET 6.69 4.71 5.85 
et ay ae pease po en eet April receipts, shipments and slaugh- Average weight of droves at Wichita 
April ...... 773,770 479,823 3,610,020 1.354.967 ters at Buffalo, N. Y., were: and Denver were: ; ee 
Ein GUE cine! quinmampene ? Apri Apr 
Total, 1940. 4,648,118 2,545,155 26,897,410 8,388,797 —— pays — oe 1940 1939 
Total, 1939.4,481,010 2,600,783 21,354,183 8,314,468  ghipnients 10.1... 8972 13578 —BoOD selves Wichita .....ccccccccceeceeeeeees 206 216 
Total, 1938.4,816,000 2,746,085 19,359,000 8,553,000 Local slaughters.. 9,648 5,967 13-290 12'857 Denver ..--....2.-eeeeceeeeeeeees 25 245 
4 : e 
A BULLS EYE Order Buver of Live Stock 
IN ALL LIVESTOCK L. H. MeMURRAY 
ER Indianapolis, Indiana 
- 
KENNETT-MURRAY 
Offices. . to . . 
a iveAtock Buying Sewice FRANK R. JACKLE 
Detroit, Mich. f Y 
Dayton,Ohio * Broker 
. 
> . . . . . . 
Omaha,Neb. Cincinnati,Ohio Indianapolis, Ind. ‘ Offerings Wented of: a 
iat : ankage. Blood, Bon ngs 
La Fayette,Iud. Louisville,Ky. Nashville, Tenn. — ° ' ‘ gegen 
* ew Yo 
Sioux City, lowa Montgomery, Ala, 405 Lexington Ave. 
— — ———— 
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CORN BELT DIRECT TRADING 


(Reported by U. Department of Agriculture, 
yeh PT? Marketing Service.) 


Des Moines, Ia., May 9, 1940.—At 16 
concentration points and 10 packing 
plants in Iowa and Minnesota the gen- 
eral hog market was slow and all prices 
were down unevenly 10@30c under last 
week’s close, mostly 20c off. 

Current prices, good to choice, 180- 
240-lb., $5.30@5.60, most plant bids, 
$5.45 up, particularly from 200-lb. up; 
240-270-lb., $5.30@5.50; 270-300-lb., 
$5.20@5.40; 300-330-lb., $5.10@5.30; 
330-360-lb., $4.95@5.15; good to choice, 
160-180-lb., $5.00@5.40; sows, 330-lb. 


down, $4.65@4.85, mostly $4.75 up; 
330-400-lb., $4.45@4.70; 400-500-Ib., 
$4.30@4.60. 


Receipts of hogs at Corn Belt markets 
for week which ended with May 9, 1940: 


This Last 

week week 
Friday, May &....cccccccccsce 23,500 42,100 
Saturday, May 4............. 30,500 19,900 
Maataw, May 6. ..o0cccccsescce 37,900 34,300 
Tesstay, Mar Foc ccccsccccses 27,000 22,500 
Wednesday, May 8............ 26,300 30,000 
a ge ee 28,200 23,000 





WEEKLY INSPECTED KILL 


Number of animals processed in 27 
selected centers for week ended May 3, 
with comparisons: 











Cattle Calves Hogs Sheep 
New York Area’.. 7,933 12,725 43,354 48,837 
Phil. & Balt..... 3,543 1,321 29,004 1,645 
Ohio-Indiana 
NE. sswesaes 7,798 4,728 51,653 5,903 
OO ee 28,061 8,239 97,172 43,264 
St. Louis Area®... 9,696 8,362 ,£ 1,238 
Kansas City...... 10,043 3,955 32,021 24,117 
Southwest Group*. 10,766 4,820 34,226 68,423 
GENE cciccccoves 13,614 1,115 27,768 24,320 
Sioux City....... 10,124 71 18,437 10,505 
St. Paul-Wisc. 
Group® .........21,944 28,787 89,194 7,515 
Interior Towa & 
Ge. Wilen.*....2. 16,487 6,286 140,088 32,034 
ME wccncesen 140,009 80,509 623,423 277,901 
— prev. 
weedend 140,993 83,215 534,052 265,510 
Total last year.140,081 82,384 611,936 274,877 


‘Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. “Includes National Stock- 
yards and East St. Louis, Ill., and St. Louis, Mo. 
‘Includes So, St. Joseph, Wichita, Oklahoma City, 
and Ft. Worth. *Includes St. Paul, Minn., Madison, 
and Milwaukee, Wisconsin. Includes Albert Lea 
and Austin, Minn., and Cedar Rapids, Des Moines, 
Ft. Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, and Waterloo, Iowa. 


Packing plants included in the above tabulation 
slaughtered during the calendar year 1939, approxi- 
mately 74% of the cattle, calves and hogs, and 
82% of the sheep and lambs that were slaughtered 
under Federal inspection that year. 








SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during April, by stations: 








Sheep 
and 
Cattle Calves Hogs Lambs 
Chicagot ... 114,370 33,250 370,748 214,639 
Denver . 8,754 1,490 23,843 27,572 
Kansas City. 38,398 16,690 118,813 93,383 
New York®. 37,936 60,823 226,122 230,306 
Omaha .... 55,773 4,121 107,541 106,273 
St. Louis?” - 40,656 28,622 259,835 32,587 
Sioux City. 34,843 800 89,524 38,349 
St. Paul 65,796 44,130 219,433 24,320 
Other Stas.. 377,344 289,897 2,194,161 587,538 
setak 
April, 1940. 773,770 479,223 3,610,020 1,354,967 
March, 1939 721,163 439,979 3,981,165 1,265,590 
January- 
April, 1940.3, 037,399 1,714,118 17,224,190 5,531,291 


actatcs Elburn, Ill. Includes Jersey City and 






pewark, N J. "Includes National Stock Yards and 
Paul, ‘Mine Louis, Ill. ‘Includes Newport and St. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, May 9, 1940, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service. 


Hogs (soft & oily not quoted): 


BARROWS AND GILTS: 
Good-choice: 








pO ee $ 5.00@ 5.45 $ 4. 35@ 4.85 
Cy eee 5.25@ 5.70 @ 5.35 
So ea ee 5.40@ 5.80 25@ 5.75 
SP TEs dc cecncoscqeeves 5.65@ 5.85 5.65@ 5.75 
EE ca hacccsntoosdes 5.70@ 5.90 5.65 5.75 
BE Bs 6: 60s oe e6erewnes 5.70@ 5.90 5.65@ 5.75 
DES GN. Secececececcoese 5.55@ 5.85 5.50@ 5.70 
SE Ms. 60006 000s sees es 5.50@ 5.75 5.35@ 5.55 
| | ee 5.35@ 5.60 5.30@ 5.40 
eee 5.25@ 5.50 5.25@ 5.35 
Medium: 
ny er 5.00@ 5.65 5.00@ 5.65 
SOWS: 
Good and choice: 
Ec edewcesvcaseses 5.15@ 5.35 5.10@ 5.20 
oe rr 5.10@ 5.25 5.00@ 5.15 
STE he Nicesscencen 5.00@ 5.15 4.95@ 5.10 
Good: 
ne a ee 4.90@ 5.10 4.90@ 5.00 
Sere 4.75@ 5.00 4.85@ 4.95 
| eee 60@ 4.90 4.75@ 4.90 
Medium: 
BIO-SES TS. .cvccvcccccccecce 4.25@ 4.75 4.65@ 5.10 
PIGS (Slaughter): 
Med. & good, 90-120 Ibs..... 4.295@ 5.25 3.85@ 4.35 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
THO GOD BR. cccccccscccsce 10.75@12.00 10.25@11.25 
a 11.00@12.25 10.50@11.50 
1100-1300 Ibs. .........206.. 11.00@12.25 10.50@11.75 
1300-1500 Ibs. ...........4+- 11.00@12.25 10.50@11.75 
STEERS, good: 
fk 2 er 9.25@10.7 9.25@10.25 
SE BEEO TOG. cevcvcceccasee 9.50@11.00 9.50@10.50 
PID TB ccnccccsvccecs 9.50@11.00 9.50@10.50 
SE EE bas ct nseoesies 9.50@11.00 9.50@10.50 
STEERS, medium: 
F5O-1100 The. 0. cccrcccsces 8.75@ 9.50 8.50@ 9.50 
1100-1300 Ibs. ......-.--005- 8.75@ 9.50 8.50@ 9.50 
STEERS, common: 
TEO-TRED TRS. cc cccccccceces 7.75@ 8.75 7.50@ 8.50 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs.......... 10.00@11.25 9.75@10.75 
Good, 500-750 Ibs........... 9.25@10.00 8.75@ 9.75 
HEIFERS: 
Choice, 750-900 Ibs.......... 10.00@11.00 9.75@10.50 
Good, 750-900 Ibs........... 9.25@10.00 8.75@ 9.75 
Medium, 500-900 Ibs........ 8.50@ 9.25 8.00@ 8.75 
Common, 500-900 Ibs........ 7.253@ 8.50 7.25@ 8.00 
COWS, all weights: 
TEE icceiceteneteunhstcunss 7.00@ 7.75 7.00@ 7.75 
ID curk-ineeneis Manrerowsuce 6.50@ 7.00 6.50@ 7.00 
Cutter and common......... 5.23@ 6.50 5.50@ 6.50 
GRRMEP cocicvevcccvecscccece 3.75@ 5.25 4. 5.50 
BULLS (Yigs. Excl.), all weights: 
NE IE og on d355 06 68 2606 6.75@ 7.25 6.75@ 7.25 
Sausage, good .. .50@ 7.10 6.50@ 7.00 
Sausage, MEER cinctwascea 6.00@ 6.50 6.00@ 6.50 
Sausage, cutter and common. 5.75@ 6.00 5.25@ 6.00 
VEALERS, all weights: 
Good and choice............ 10.50@12.00 9.50@10.75 
Common and medium....... 7.00@10.50 7.25@ 9.50 
GE, tanta wen sy wees weaessees 5.00@ 7.00 5.00@ 7.25 
CALVES, 400 Ibs. down: 
Good and choice........... 8.00@ 9.00 7.50@ 9.00 
Common and medium....... 6.00@ 8.00 6.00@ 7.50 
GD seswveeuesevscsavenews 5.00@ 6.00 5.00@ 6.00 
Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
Choice (closely sorted)...... scescceees — sececceees 
yo ee eee ee 10.00@11.00 
OU ee ree 9.00@10.00 
GI ocecssrccccccccces cemccoeuse “eceeee eves 


LAMBS (wooled): 
Choice (closely sorted) 





*Good and choice. . 
*Medium and good 
COMMON ...cccccccccccececs 
LAMBS (shorn): 
CS SO NUN ondcns< onseaaenes, .caladnaced 
*Good and choice............ 9.25@ 9.60 &.75@ 9.75 
*Medium and good.......... * 25@ 9.15 7.25@ 8.50 
CRE. «6c c eetcceeesescens coccccces 6.00@ 7.00 
EWES: 
Good and choice............ 3.75@ 5.00 **4.00@ 4.50 
Common and medium....... 2.75@ 3.75 **2.50@ 3.75 


CHICAGO NAT. STK. YDS. 





OMAHA KANS.CITY ST. PAUL 


vince eesas $ 4.50@ 5.15 $ 5.00@ 5.35 
$ 5.00@ 5.50 4.90@ 5.45 5.15@ 5.60 
5.30@ 5.60 5.2! ¢ 5.60 5.45@ 5.80 
5.50@ 5.65 5.50@ 5.65 5.75@ 5.80 
5.60@ 5.65 5.50@ 5.65 5.75@ 5.80 
5.50@ 5.65 5.50@ 5.65 5.60@ 5.75 
5.40@ 5.60 5.50@ 5.65 5.40@ 5.75 
5.253@ 5.45 5.45@ 5.65 5.25@ 5.50 
5.20@ 5.30 5.35@ 5.50 5.20@ 5.40 
5.10@ 5.25 5.25@ 5.40 5.15@ 5.40 
4.85@ 5.40 4.85@ 5.50 5.15@ 5.65 
4.85@ 5.00 4.85@ 5.00 5.00 only 
4.85@ 5.00 4.85@ 5.00 4.90@ 5.00 
4.85@ 5.00 4.75@ 4.90 4.80@ 5.00 
4.75@ 4.85 4.70@ 4.85  4.70@ 4.90 
4.75 only 4.65@ 4.7) 4.65@ 4.85 
4.65@ 4.75 @ 4.70 4.55@ 4.70 
4.35@ 4.75 4.50@ 4.75 4.40@ 4.60 
coeweesees ceeeree cies 4.75@ 5.15 
10.00@11.50 10.25@11 10.00@ 11.00 


10.00@11.25 
10.00@11.25 








10 25@11 75 10.25@11.50 10.00@11.25 
9.25@10.25 9.25@10.25 8.75@10.00 
9.25@10.25  9.25@10.25 9.00@10.00 
9.25@10.25  9.25@10.25 9.00@10.00 
9.25@10.25 9.25@10.25 9.00@10.00 
8.50@ 9.25 8.50@ 9.25 7.7 @ 9.00 
8.50@ 9.25 8.50@ 9.25 7.75@ 9.00 
7.5@ 8.50 7.75@ 8.50 6.75@ 7.75 
10.00@10.75 10.00@10.75 9.50@10.50 
9.00@10.00 9.25@10.00 8.75@ 9.75 
§.50@10.50 9.75@10.50 9.50@10.25 
8.75@ 9.50 9.25@10.00 8.50@ 9.50 
7.15@ 8.75 8.25@ 9.25 7.00@ 8.50 
6.75@ 7.75 7.25@ 8.25 6.25@ 7.00 
7.00@ 7.7 7.25@ 7.75 6.50@ 7.25 
6.25@ 7.00 6.25@ 7.25 6.00@ 6.50 
5.00@ 6.25 5.00@ 6.25 4.50@ 6.00 
4.25@ 5.00 4.00@ 5.00 4.00@ 4.50 
6.50@ 7.00 6.75@ 7.00 5@ 6.50 
6.50@ 6.75 6.50@ 6.85 @ 6.50 
6.25@ 6.50 5.75@ 6.50 5.50@ 6.25 
5.75@ 6.25 5.25@ 5.75 -00@ 5.50 
9.50@11.50 8.00@10.50 9.00@11.00 
7.00@ 9.00 6.50@ 8.00 6.50@ 9.00 
5.00@ 7.00 5.50@ 6.50 4.50@ 6.50 
7.00@ 9.00 7.75@ 9.50 7.50@ 9.50 
6.00@ 7.00 6.25@ 7.7) 6.00@ 7.50 
5.00@ 6.00 5.25@ 6.25 4.50@ 6.00 





10.75@11.00 
9.50@10.50 
10.00@10.35 
8.85@ 9.90 
7.75@ 8.85 
8.90@ 9.10 8.25@ 890 8.90@ 9.35 
7.75@ 8.75 7.25@ 8.00 7.85@ 8.75 
4.00@ 5.00 **3.75@ 4.25 4.50@ 5.25 
2.75@ 4.00 **2.00@ 3.75 3.00@ 4.50 


1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 


less than 60 days’ wool growth quoted as shorn. 


*Quotations on slaughter lambs of good and choice and 


of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. **Shorn basis. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday May 4, 1940, 
as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 7,035 hogs; Swift & Com- 
pany, 8,361 hogs; Wilson & Co., 8,542 hogs; West- 
ern Packing Co., Inc., 2,347 hogs; Agar Packing 
Co., 6,394 hogs: shippers, 5,282 hogs; others, 
30, 064 hogs 

Total: 31.059 cattle; 4,258 calves; 68,025 hogs; 
27,408 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 2,103 501 3,529 7,095 





Cudahy Pkg. Co...... 1,335 282 1,741 5,408 
Swift & Company.... 1,269 309 «2,549 4,313 
Wee & Ge. ccvcccese 1,188 358 1,919 4,704 
Tee, Pee GS. ccnccces eeMNES anne 190 ewe 
Kornblum ue. hone fee ial aan 
Others ... - 1,833 322 2,427 10,660 

WEE excsticnneces 8,706 1,772 12,355 32,180 

OMAHA 


Cattle and 
Calves Hogs Sheep 





Armour and € “ompany. -4, 606 7,373 6,225 
Cudahy Pkg. Co........... 5 5,073 7,983 
Swift & Company......... 01 4,219 4,912 
We O Ge cccscccassoves 1,519 4,015 atid 
GE eedadececdiosetcecas 9,303 


Cattle and calves: Eagle Pkg. Co., 21; Quester 
Omaha Pkg. Co., 104; Geo, Hoffmann, 52; Lewis 
Pkg. Co., 456: Nebraska Beef Co., 682; Omaha Pkg. 
Co., 216; John Roth, 121: South Omaha Pkg. Co., 
243; Lincoln Pkg. Co., 219. “a 

Total: 15.725 cattle and calves; 29,983 hogs; 
21,480 sheep. 


EAST ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company. 2,395 1,835 9,899 4,264 











Swift & Company.... 2,217 1,831 7,817 5,726 
Hunter ty > ES 1,294 175 6,706 266 
Ee BE, GOcccsccees ass nea 2,788 nee 
Brey Pug. Co....0.+- naee een 4,022 
Sieloff Pkg. Co....... eke, ainkes 1,479 oe 
Laclede Pkg. Co...... See —— 
WEE ericeseves neds 2,739 181 1,942 392 
, | ne pepeneee es 8,645 4,022 37,555 10,648 


Not including 1,203 cattle, 3,678 calves, 31,339 
hogs, and 803 sheep bought direct. 


ST. JOSEPH 
Cattle Calves Hogs Sheep 


Swift & Company.... 1,621 476 9,594 16,092 
Armour and Company. 1,680 458 8,384 8,519 
7 














GD -aveckernnwenes 82 13 711 «4,628 
ee 4,083 947 18,689 29,239 
Not including 1,654 hogs bought direct. 

SIOUX CITY 
Cattle Calves Hogs Sheep 

Cudahy Pk #0 eoceee 3,169 55 468,358 3,044 

Armour an Company. 3,193 34 8,250 2,154 

Swift & Company.... 2'381 50 4,732 2,307 

SEN 365605 Ghweuun ,006 10 10,088 157 

GUE senevceseucess 13 1 
WED: caveseueenana 13,106 162 31,484 7,663 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 895 535 2,514 1,654 





Wilson & Company.... 807 551 2,506 1,375 
400 des ciravnewet 213 16 «1,385 cece 
WE snevsdseaneses 1,915 1,102 6,405 3,029 


Pen | including 203 cattle and 1,491 hogs bought 
rect 


DENVER 


Cattle Calves Hogs Sheep 


Armour and Company. 896 133 «1,575 7,700 
Swift & Company.... 996 109 1,736 4,556 











Oudahy Pkg. Co...... 717 116 «61,123 =—_2,089 
GERGETS ceccccccccccces 1,852 260 1,378 6,645 
TOM eccccecivnans 4,461 618 5,812 20,990 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour and Company. 1,863 1,142 4,236 28,665 
Swift & Oompany.. : 14 56 815 3,547 29,367 
Blue Bonnet Pkg. Co.. '186 83 481 3 











City Pkg. Oo......... 43 14 523 ees 

Rosenthal Pkg. Co... 59 15 23 125 

WOME Svacsvcuveses 3,607 2,069 8,810 58,160 
ST. PAUL 


Cattle Calves Hogs 
Armour and Company. 2,812 2,731 18,007 
Rifkin Pkg. Co....... 772 380 anit 
Swift & Company.... 5,090 4,205 22,033 





United Pkg. Co....... 2,52 

dahy Pkg. Co...... 4 1,409 
GOED Sevecesecsnnee 1, 

ME Gscconerccend 13,802 8,578 40,040 5,461 
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Cattle Calves Hogs 


. Co 
Wichita D. B. Co.... 


Interstate Pkg. Co.... 





R.. including 226 cattle and 2,583 hogs bought 
rect. 


Armour and Company. 
n 


Wabnitz and Deters.. 











E. Kahn’s Sons Co.... 
Lohrey Packing Co... 
H. H. Meyer Pkg. Co. 
Schlachter’s Sons. 








Not including 852 cattle, 3,636 hogs and 565 sheep 


RECAPITULATION+ 























Chicago ee ercceecconseses 27,408 











*Cattle and calves. 
t+Not including directs. 





PACIFIC COAST LIVESTOCK 
Receipts for the five days ended with 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago = Stock 
Yards for current and comparative period 








+RECEIPTS 

Cattle Calves Hogs Sheep 

Mon., April 29....... 13,497 1,366 20,994 8 263 
Tues., April 30....... 7,626 1,910 27,653 8,058 
Wed., May 1........- 8,132 1,037 15,135 6,663 
Thurs., Be Be cwvcvss 3,752 1,205 15, 9,844 
Pri., May &....ccccces 684 391 14,632 7,358 
Sat., May 4.....ccece 100 .... 6,000 4,000 
*Total this week..... 33,791 5,909 99,678 44,638 
PROV. WOGK..ccocccce 36,318 3, 789 bey 513 58,848 
Year ago........00-- 34,399 6,838 81,668 69,792 
Two years ago.......32,107 7,054 3 892 51,516 

SHIPMENTS 

Cattle Calves Hogs Sheep 

Mon., April 29....00. 2,616 1 2,254 2,072 
Tues. he —_ BB. ccccce 2,162 62 572 2,370 
Wed., May 1.......0- 2 154 9 312 460 
Thurs., May" EET 11046 19 1,258 1,818 
Pit. g BNE Bs cccivcceces Ge sees 886 1,108 
Sat., May 4.....ccee- 100 500 
Total this week...... 9,27 91 5,382 8,323 
Previous week........ 8, 659 151 9,734 11,444 
Year Q80.....cccceee 10,118 280 4,855 18,428 
Two years ago....... 12,605 406 6,709 10,037 


*Including 280 cattle, 1,312 calves, 31,001 hogs 
and 27,623 sheep direct to packers from other 
points. fAl! receipts include directs. 


APRIL AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 








May———- ———Year. 
1940 1939 1940 1939 
Cattle ........ 12,668 32,927 624,357 579,152 
CTMEE: sscccces 2,633 6,540 86,941 120,754 
IGE cscvccves 51,473 67,227 1,964,700 1,426,942 
GREP cccccess 27,865 52,070 903,843 1,122,465 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 


Week ended May 4. * 80 $6.00 $4.25 $9.90 
Previous week....... 9.80 6.15 5.00 9.75 

TED ccccsccsccvcess 10.00 6.85 4.25 9.95 
BEE sacvnnwendwenne 8.45 7.95 4.75 8.45 
MEE. stenqreecctenes 10.85 10.15 5.75 11.05 
BEE ccintwerrescnus 8.10 9 5.75 11.20 
GOED accoveseacseses 11.30 9.05 3.50 8.25 

Av. 1935-1939......$9.75 $8.80 $4.80 


$9.80 

SUPPLIES FOR CHICAGO PACKERS 

Cattle Hogs Sheep 
36,315 


Week ended May 4. . -24,521 93,296 
Previous week......... 1127, 826 64,300 47,625 
; >t eRe eT 23,996 76,410 50, 
Se eee 19,660 7, 41,210 
are 26,288 59,795 ¥ 
DD cctentqsiccteun cot eee 29,150 oa A 

HOG RECEIPTS, WEIGHTS AND PRICES 

7. 


No. Wt., —Prices— 

Rec'd Ibs. Top Ay. 

*Week ended May 4...99,700 258 $6.45 $6.00 
Previous week eeee By 252 6.65 6.15 








939 668 255 7.30 6.85 
1938 73,892 254 8.25 7.95 
1937 67,311 238 10.45 10.15 
1936 7, 252 10.55 9.90 
1985 2... cceceee 65,378 245 9.30 9.05 





Av. 1935-1939....... 71,100 248 $9.15 $8.80 
*Receipts and average weight for week ending 
May 4, 1940, estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec- 
tion for week ending May 4. 


Week ending May 4......ccccccrccccccccces 97,172 
a reer 65,687 
WEF Gc cc cncccccvscccescnesécsesossqoused 4 
Two years ago....... ee ere 78,181 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, May 9: 


Week ended Prev. 





May 9 week 

Packers’ purchases ........-. 59,906 54,861 
Shippers’ purchases .......... 29,027 4,688 
FONE sccsscccvccccesecesees 88,933 59,549 


ST. LOUIS HOGS IN APRIL 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for April, 1940, with comparisons, 
reported by H. L. Sparks & Co.: 






ril April 
abso 1339 

Total receipts.......cccecsees 272,428 106,808 
F bgp werget, Ibs. ...ccccces 232 22 

‘op prices: 

Highest .. -. $6.15 $7.40 

Lowest .. -- Boe 6.85 
Average cos TRE. 5.43 6.92 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 


Special reports to THE NATIONAL PROVI- 


SIONER show the number of livestock slaughtered (Reported by the U. S. Bureau of Agricultural Economics) 
at 16 centers for the week ended May 4, 1940. 
WESTERN DRESSED MEATS 
CATTLE 































































‘ BOSTON 
Week oo. Pa ; NEW YORK PHILA ’ 
ended Prev. week, EERS, carcass Week ending May 4, 1940.............. 9, 867% 2,561 2,959 
ay+ week 1939 Week Si ntihieniiitjed acks<xeeu a 5 2,765 
Chicagot wseeeeeee 28,503 28,026 24,393 : na ips pep nay ° @° 
cago Gity® sete r ee eeees 10478 23, . sa'aan Same week year ago..... adem ke eee 9,737 2,581 2,621 
ae peek is veiecaa 16,127 16,159 COWS, carcass Week ending May 4, 1940.............. 467 1,252 2,481 
East St. — sete ee eens ry — 4 Lok. ae 685 942 2,411 
oa... "tTTTTI5! g'309 -10'666 ~——«8'337 Same week year ago................... 1,398 1,298 2,085 
wie see eee eee He noes eae BULLS, carcass Week ending May 4, 1940.............. 241 614 55 
Potiadelphia........... 2086 2133 2074 WIN NN siiaccwe caters eS 335 679 16 
| Indianapolis Recoonwees es os rod 4 Same week year ago.................6: 338 791 14 
5 : sey City. 7,933 8,805 9,882 : : , 
| Ponsa See ead 3/220 2,173 6.067 VEAL, carcass Week ending May 4, 1940.............. 15,024 1,704 1,264 
Cineinmati ..cccecccvsees 3,368 3,512 3,106 pe a ee 14,842 1,448 1,149 
og ae peers Ba eae inae Same week year ago.................-: 13,857 1,749 970 
DIOR, sae svxeveecee 3,986 3,533 3,919 LAMB, carcass Week ending May 4, 1940.............. 37,786 13,143 19,585 
te Sc iy As 118,085 123,675 133,425 ¥ SE A ee ee 39,146 14,989 17,950 
‘Cattle and calves. SAMS WEEK FORT BHOecccccccccsevcecess 37,908 14,328 13,139 
MUTTON, carcass Week ending May 4, 1940.............. 1,299 332 1,281 
: a wee I itienand a 660s 00580 eceten 2,079 260 1,326 
— Os eeamesa te paps poig =f Same week year ago................... 2,842 781 754 
Omaha ....--..-. 19,775 28.562 PORK CTS, Ibs. Week ending May 4, 1910.............. 2,519,678 337,179 455,794 
a ivaes | aase WN anes ds vss canes odes 2,615,072 442,192 508,076 
Sioux City. om secses ee 16,559 17,701 Same week year ago................... 1,829,061 464,571 336,013 
ng eee EAT6 «S016 8.0% + BEEF CUTS, Ibs. — Week ending May 4, 1940.............. ee 
Philadelphia ............ 17,470 16,403 18,759 fae ee er ee eS Pee ae 
Indianapolis .........-.. 19,475 16,434 14,318 5 : ‘ Bot 5 a a eT 
: New York & Jersey City. 45°586 48°34 48°721 oe i: Pe ce 
Oklahoma City........... 7,896 6,727 9,886 
DE io caenonsek, 19/804 16.293 16,701 LOCAL SLAUGHTERS 
BE chs cesceeresecus 5,284 5,542 5,184 : ae Sr invent ‘ciate 
; oe Pasi. GEIS Sonat 40'040 38'328 36'930 CATTLE, head Week ending May 4, 1940.............. 7,933 2,066 hun ss 
} I Siero 11,001 7,198 7,802 ee NINN cia:d-atecardbigséwaiett's 0.5:0:6:6 0,008 8,803 2,133 
— = - ME WOE SE GIy ao os 0:e0'nt oes oeevce'ce 9,882 2,074 ee 
RN BS eee enlace 444,576 357,023 426,125 runs p ee ee, ee oe pa 
'Includes National Stock Yards, East St. Louis, . BS, head Week ending May 4, 1940.............. 12,926 2,852 00 sees 
Ill, and St. Louis, Mo. We: We ia heed cheecsce ccs esas 16,218 2,960 
SHEEP DRUG WORK FORE GOO. 6accicccceccccccss 15,009 eC gee 
ania oscckcagcene 39.608 HOGS, head Week ending May 4, 1940.............. 45,586 i res 
Kansas City............ 26,584 ee ere 
—s Saal del *ae Same week year ago................00 48,721 18,759 ae 
st St. * ate 
St. Joseph..... 15.897 SHEEP, head Week ending May 4, 1940.............. 48,772 ees i aks 
a ee ee WRN III g ersead, cone. skin necaw nine 48,173 eee) cenraes 
CRITE ..ccce eeee < 
Fort Sc ul 5 ate 20/280 Same week year ago................... 58,409 SIF —Ci‘éd ws ts 
ae ee Se 4 Country dressed product at New York totaled 5,107 veal, 135 hogs and no lambs. Previous week 5,313 
New York & Jersey City. - 58,409 veal, 1 hog and 2,821 lambs. 
Oklahoma City........... 4,351 
IEEE ait: entewe: 06:65 2-5 2,381 
errr 7,752 
st. __ RRA RRR Re 4,744 
ere 1,333 
mee NEW YORK LIVESTOCK CANADIAN LIVESTOCK PRICES 
MN ici oas seit nas 246,760 226,708 237,867 
tNot including directs. May 8, 1940 STEERS 
CATTLE: Week Same 
; 
—_— Steers, good, 1031 Ib 9.65 comet cams _—- 
4 May 2 week 1939 
Steers, medium, -.00@ 9.25 
. COWS, MEMIBM 2.006060 sccccecccces -25@ 7.00 Toronto .............. $ 7.75 $ 7.50 $ 7.75 
| RECEIPTS AT CHIEF CENTERS Sea Gaudet eal cali ee Gop Montreal ............. 7.15 8.25 1.75 
CL I oo 0.6:0v-0 4 cirsivienvecesee .00@ 4.75 oie Pe eeseereece oes t+ 4 4 
| Receipts for week ended May 4: Bulls, tmedium-....00000000000052 €0o@ 6:50 Edmonton << 000.0000. 30 TB AS 
7 ; s Prince Albert......... 7.25 6.50 6.50 
At 20 markets: Cattle Hogs Sheep garyys: Moose Jaw............ 6.50 6.50 6.00 
Week ended May 4..... 169,000 417,000 288,000 = : Saskatoon ............ 7.00 6.75 6.75 
Previous week......... 180,000 349.000 302'000 Vealers, good and choice........... $11.00@12.00 SIN S5-+ wervaice 6.75 6.75 6.25 
pe eegeseiegers: 184,000 356,000 321.000 Be ang a oe mediun . 500g oso VOROOUVOR 0.565... 5 cse5e ches =Som BA 
Gata ieee: 169.000 309.000 339.000 CRISPS, CUTS. 0c cccccccccccccecccs ® 4 
___ SERRE R: 205 2 VE ALVES 
At ll kets: — oe ee, Toronto ....6..ecees er : $11.50 $ 9.00 
4 markets Hogs Hogs, good and choice, 193-Ib....... $ 6.15 Montreal 00 7:50 7.50 
eer ae Geccccsevcersceneseseesses 344,000 Hogs, 235-251-Ib....... ccc eecccevees 5.65@ 5.85 Winnipeg . 8.50 6.50 
Tevious W' : Calgary .. 9.50 8.00 
l 1939 LAMBS: Edmonton 8.50 7.00 
SE PAIN, SIIB. ox ooc cescircwecapecous $10.00 Prince Albert......... wees 7.00 6.00 
I aie carts win wsnsasacsawonee nominal cee a settee ee eees 8.00 ‘> 4 
3 . e ° 
° . ee sites 1.7% 
hy oe Receipts of salable livestock at Jersey Vancouver ae Sede 
9. . . 
Previous week.) 77137000 sorigon —143:000 City public market for the week ended 
1 eR enbheeter: 28) 244° 06. i : 
MD oeesteecc coon 125,000 44.090 206.000 © with May 4: Torente ..essseese00 2 $825 $8.40 
: _ Saeaeeaemeneaits: 132,000 180,000 190,000 Cattle Calves Hogs* Sheep Montreal? ... -- 8.6 8.65 8.50 
9 MN tea ock saetans 145,000 220,000 151,000 } ne pad = $.00 
se a a . Salable receipts...... 1,991 1,160 519 | Calgary ..... 7.00 7.50 
Total, with directs...5,870 10,544 24,763 32,588 ee : x4 be 
. ° Prince Albert......... -45 és ; 
Sesveene wees: Moose Jaw............ 7.50 1.75 7.85 
Salable receipts....2,117 1,183 513 2 Saskatoon ............ 7.45 7.70 7.75 
INTERNATIONAL ALBUM Total, with directs.6,167 10,243 23,280 32,511 Regina .............. 750 U5 785 
*Including hogs at 41st street. VOIGT 5 00 cntvcas 7.65 8.40 8.50 
‘ Review and Album of the Fortieth we SL Fe 8 
: . Pep . ; oO 0) . 
. International Live Stock Exposition, 
’ held at the Chicago Stock Yards last GOOD LAMBS 
| December, is now available at a cost of @BICAGO PACKER PURCHASES sommen 00005 Soto 888 
: $1 per copy. This edition is profusely Winnipeg «.....-.+... 10.00 10.00 8.25 
; . p ° ° ERIS ee wema .35 a 
6 illustrated and gives a detailed report Purchases of livestock at Chicago by amonton ......2.... 9.75 sab 8.00 
and description of the show. The book the principal packers for the first three Prince Albert..... tee pees 7.15 a ae 
P Moose Jaw.... 8.50 6.75 
0 contains 367 pages and is the largest days this week were 17,180 cattle, 2,874 Saskatoon . 9.00 8.60 7.50 
~ issue to be published to date. calves, 39,243 hogs and 7,572 sheep. ee ee oe wie mt 
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CLASSIFIED ADVERTISEMENTS 





Advertisements on this page, 10¢ per word 


insertion, minimum 


box number as four words. 





Position Wanted 





Sales Manager 


Man with 25 years’ experience in packing indus- 
try; thorough knowledge of all departments— 
salesman, general manager, district sales manager 
over 40 territories. Employed at present as asst. 
sales mgr. Capable of handling men, arranging 
routes and promotion of sales. Desiring change. 
Can furnish best of reference. Box W-880, E 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, IIL 





Sausage Maker 


I bave a method of quick tendering of fresh 
killed beef I feel is superior to any yet suggested; 
will give to anyone furnishing job. Age 60, good 
health and habits, lifetime experience. A-1 in 
every respect. Box W-885, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Il. 





Accountant 


Junior accountant, bookkeeper, some experience, 
good references. Willing and conscientious worker 
seeks position in Metropolitan New York or New 
Jersey with opportunity for future advancement. 
American. Box W-884, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Il. 





Packer Representative 


Man with many years’ experience as sales repre- 
sentative for large meat packing firms desires 
position. Territory to date has been the middle 
West but would locate anywhere for right position. 
Write Box W-883, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Il. 





Working Sausage Foreman 


Position wanted by all-around man making all 
kinds of sausage, loaves and chili. Can use slow 
and quick cure for meats. Capable of handling 
men. Will go anywhere. Married, age 40. Write 
Box W-886, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Il. 


—_ 


—— 


= 








Sausage Foreman 


Position wanted by experienced, capable sausage- 
maker (over 25 years’ experience). Produce standard 
and high grade products of any kind, meat loaves, 
luncheon meats, all specialties, boiled and baked 
hams, etc. Also familiar with all curing depart- 
ment operations. Willing to go anywhere. Box 
892, THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York, N. Y. 





Superintendent—Manager 


25 years’ experience in handling both large and 
small plants. Seeking new connection in either 
capacity. Familiar with export and contract busi- 
ness. Best reason for leaving present position. 
Box W-893, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Il. 





Men Wanted 





Purchasing Agent 


Wanted: Man with purchasing ex- 
perience buying edible offal. State age, 
experience, salary expected. Write Box 
W-864, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chi- 
cago, Ill. 
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Foreman 
A thoroughly experienced foreman to take charge 
of Dry Salt, Dry Cure and Sweet Pickle Cure, also 
Green Meat Grading. Give reference, age, experi- 
ence. Write Box W-888, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





Salesmen 


Well-established Eastern manufac- 
turer catering to meat packers and sau- 
sage manufacturers is seeking two 
salesmen of unquestionable business and 
personal reputation who can produce 
business with product of quality. Salary 
position. Applicants must give com- 
plete information, age, references, etc., 
all of which will be treated confiden- 
tially, with no references checked until 
after first interview. Box W-887, 
THE NATIONAL PROVISIONER, 300 
Madison Ave., New York, N. Y. 





Plant Superintendent 


Wanted: experienced plant superin- 
tendent for small beef killing plant near 
Chicago. Write Box W-875, THE NA- 
TIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, IIl. 





Business Opportunities 





Modern Packing Plant 


Medium size meat packing plant and sausage 
mfg. plant for sale in Montana. Completely modern 
machinery and coolers. Also modern slaughterhouse. 
Equipment complete for every purpose. Steady and 
reliable trade. Owners taking up new location 
in different state. Box W-879, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, IIL 





Packing Plant 


For sale or lease: modern Government inspected 
packing plant, equipped to kill 700 cattle weekly 
besides light stock. Plant built last two years with 
all modern equipment. Located within 35 miles of 
Philadelphia, Penna. Price and terms can be made 
attractive. Reply Box W-891, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





Packing Plant 


For sale: small, well established packing plant 
in southern Michigan. Yards, scales, loading 
chutes for rail and truck service. Good livestock 
center. Excellent opportunity for small capital in- 
vestment. Reason for selling: dissolving partner- 
ship. Write Box W-890, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 





Sausage Factory 

For sale: sausage factory, 3 trucks, profitable 
business for right party. Has had good business 
for past thirteen years. Reason for selling: sick- 
ness, unable to take proper care of plant. Anyone 
interested call in person for more details. Charles 
Kaufman, 1700 W. Washington St., Bloomington, 
Illinois. 





Equipment for Sale 





Sausage Machinery 


Fully guaranteed reconstructed Sau- 
sage Machinery—all kinds and sizes. 
Write Box W-881, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 


| 


Rendering Equipment Offerings 


5—9’ x 19’ Revolving Digesters or Percolators 
1000 Feet Drag or Scraper Conveyor. ’ 
10—Bartlett & Snow Dryers. 
10—Hecmmer Mills, Crushers, Grind 
ammer ushers, ers, Puly 

Power Plant Equipment. erisere, 

Sausage and Meat Equipment 
5—Ice Breakers and Crushers. 
2—Brecht 200 lb. Stuffers, without tubes 
2—Grinders, No. 156 and No. 52. 
2—Meat Mixers, 35 gal. and 1000-Ib. 
1—Brecht 18” Filter Press. 
1—Hand Operated Fat Cutter. 

Ask for ‘‘Consolidated News’’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, III. 





Used Equipment 


100 Lb. Bass Stuffer...........$100 
200 Lb. Randall Stuffer........ 150 
Boss 15 h.p. Silent Cutter...... 225 
Boss 600 Lb. Mixer—5 h.p..... 225 
Enterprise 2 h.p. Grinder....... 100 
Enterprise 5 h.p. Grinder...... 200 
Cleveland 15 h.p. Grinder...... 200 
Elec. Artery Ham Pumps...... 35 
U. S. Electric Slicer............ 580 
4% x 4% Curtis Compressor— 
DS ee eee ey 
OO CRONE 6600s 000s aces 


50 New Aluminum Ham Boilers... 5.75 
Cookers, Dryers, Tanks, etc., priced 


right. 
CHAS. ABRAMS 
1422 S. 5th St. Sag. 5176 
Philadelphia, Penna. 





Mixer and Kettles 


1—Randall Scrapple Mixer with 125 
Jacket Kettle 

1—125 gal. Dopp Jacket Kettle 

1—100 gal. Dopp Jacket Kettle 

1—Spencer Damper Regulator 

No reasonable offer refused. 


Daniel Strecker 
3451 Frankford Ave., Philadelphia, Pa. 


gal. Dopp 





Equipment Wanted 





Packing Equipment Wanted 


Wanted for user: 2—50 and 100 Ib. Silent 
Cutters; 2—50 and 100 Ib. Stuffers; 2—100 
and 200 Ib. Mixers; 83—Grinders; Filter Press, 
Lard Cooling Roll. W-718, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 
City. 





Sausage Equipment 


Wanted: used 20 to 25 h.p. meat 
grinder and a 200 to 250 capacity silent 
cutter. Must be in good condition. Box 
W-889, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chi- 





cago, Ill. 
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BEEF e 


PR 1-5 ee 
aletiay 





PORK e 
CANNED FOODS 
HAMS e BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Piunts: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


VEAL e LAMB 





em 











THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTO: 
L. Woodruff 


IN 
Earl McAdams Clayton P. Lee P.G. Gray Co. 
437 W. 13th St. 38 N.DelawareAv. 1108 F.St.S.W. 148 State St. 























PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 
617-23 West 24th Pluce 


PORK PRODUCTS=—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 


Rath 





Chicago, Illinois 





from the Land O’Crn 


—aeeaeuaeeeaueewehCU VW PPPrPPrPrrreY 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 
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Philadelphia Scrapple a Specialty 


FELING 


<7 ohnJ.Felin& Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 


| KINGAN'S RELIABLE 


HAMS @ BACON @® LARD @®@ SAUSAGE 
CANNED MEATS @® OLEOMARGARINE 
CHEESE ® BUTTER ® EGGS ® POULTRY 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 


oe ere ane 
ee enareem oes 




































Reprints of Articles on 
Efficiency in the Meat Plant, Operating Costs 
and Accounting Methods, Published in 
THE NATIONAL PROVISIONER 


may solve the problems that are vexing you. 
Write today for lists and prices. 
Liberty 


ALE 5, Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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THE 
CASING HOUSE 


Bearn. Levis Co., inc. 


ESTABLISHED 1882 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 


MEW yYoRkK 
BUENOS AIRES 




















GOOD FOOD 


Main Office and Packing Plant 


Austin, Minnesota 




















BICZYJA [aX 


(Pronounced BE-CHI-YA) f 
— AND — a 
PRONOUNCED (a) 


The finest Polish-Style 
Ham on the market to- 
day, by hundreds of sat- 
isfied Tobin customers! 


FORT DODGE, IOWA 


BICZYJA \, 


} 
| 


THE TOBIN PACKING CO., INC. 











WILMINGTON 








Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
a and Calves 


S. GOVERNMENT INSPECTION 


DELAWARE 














221 NORTH LA SALLE STREET 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 
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THE CUDAHY PACKING CO. 


CHICAGO, U.S.A. 





ADVERTISERS 


in this issue of The|Nat 


Advanced Engineering Corp. ........ 39 
Allbright-Nell Co., The..... Third Cover 
Aluminum Cooking Utensil Co., The.. 9 
American Can Company............ 5 


Armour and Company.............. 10 
Brown Instrument Company......... 7 
ere rere 33 
Cincinnati Butchers’ Supply Co. .....44 
Cleveland Cotton Products Co. ....... 42 
ee eee 43 
Cudahy Packing Co. ................ 56 
Du Pont de Nemours, E. I. 

ey & S00 vue ee First Cover 
Felin, John J. & Co., Inc. ............ 55 
General Refrigeration Corp. ........ 24 
Griffith Laboratories, The........... 43 
pe, er 36 
Heekin Can Company............... 45 
Hormel, Geo. A., & Co. ........ccces 56 
Seeer Tet CAN oc ic ctececesuenl 57 


Hygrade Food Products Corporation. .57 


PONE, BAG. 5 6c ed ceneussued 47 
Institute of American Meat Packers. .18 


Seen, FOE Be oink vce cceeeeseneaes 50 
Jamison Cold Storage Door Co. ...... 25 
Robw’s, B., Gomes Ce. ..ccccsvssscaes 55 
Kalamazoo Vegetable Parchment Co. . .26 
Kennett-Murray & Co. ..........-++: 50 
pS ere 55 
Layne & Bowler, Inc. ..........-++: 45 
Legg, A. C., Packing Co., Inc. ........ 44 
Levi, Berth. & Go., Inc. .........+¢ 56 
Mayer, H. J., & Sons Co. .........-+> 58 
MeMurray, 1. He .. eck ccc ose cess 50 


While every precaution is taken to insure accuracy, we 


cannot 


ad ted td tw 
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Meyer, H. H. Packing Co. ........... 55 
Miero-Weatoo, Inc. .. 0... ccc cccces 25 
AD WINE ss cas venice saewendee 47 
Mowvell, Sel, & Ce. oo. ccccccses 55 
Miagara Blower Co. ......sccccccees 42 
Patent Casing Company............ 55 
Paterson Parchment Paper Co. ...... 6 
Peters Machinery Company......... 42 
Powers Regulator Co. .............. 46 
Pure Carbonic Corporation.......... 3 
Rath Packing Company............. 55 
Rhinelander Paper Company........ 8 
Robbins & Myers, Inc. ............. 46 
Smith’s Sons Co., John E. . .Second Cover 
Standard Conveyor Co. ............. 39 
Standard Oil Company.............. 35 
WU ee os bb eee neemaees 46 
Stedman’s Foundry & Machine Wks. . .47 
Stevenson Cold Storage Door Co. ..... 25 
Superior Packing Co. ............... 57 
Swift & Company........ Fourth Cover 
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The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 
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against the possibility of a change or omission in this index 


HONEY BRAND 


telat m5 Bacon 


| DYatete a si-t-3 





HYGRADE’S 


Original West 


Virginia Cured Ham 


Ready to Serve 






HYGRADE’S 


Frankfurters in 


Natural Casings 


HYGRADE’S 


Beef * Veal 
Melle a Pork 
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CONSULT US BEFORE 
YOU BUY OR 
SELL 














Domestic and Foreign 
Connections 
Invited! 








HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 
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OFFICE 
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106 Gansevoort St. 








HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
William G. Joyce 
Boston, Mass. 
@ 

Philadiona S 
jadelphia, *” 














Superior Packing Co. 


Price 





! Chicago 











Carlots 











Service 





St. Paul 





DRESSED BEEF 
BONELESS BEEF and VEAL 


Barrel Lots 






















“The Man Who Knows” 





“The Man You Know” 


H. J. MAYER & SONS CO. 
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When ready-to-eat hams were first introduced, a few years ago, the 
public took to them like a duck takes to water. Result: every ham packer 
began to make “‘tender,”’ quick-cure hams... but in doing so many over- 
looked the public demand for that ‘old-time flavor.” 

The public still wants tender hams... but it also demands the good, 
old-fashioned, genuine ham flavor. That’s why leading ham packers use 
the NEVERFAIL 3-Day Ham Cure—to guard against the ‘“‘porky”’ taste 
which is sometimes left by other short-time cures. 

Not only does the NEVERFAIL 3-Day Ham Cure produce that full- 
bodied ham flavor, it does more—imparts to your product a delicious, 
aromatic fragrance which cannot be obtained by any other method. That’s 
because this distinctive flavor goes in with the cure—it “‘pre-seasons”’ 
every morsel and fibre of the meat. 

It goes without saying that the NEVERFAIL 3-Day Ham Cure also gives 
your product a fine, pink color, firm, yet juicy texture, and mellow, uni- 
form mildness. Ask any user. Or better yet, let us arrange a demonstra- 
tion in your own plant. No cost or obligation. Write us. 


NEVERFAIL 


Fhe Spates 





6819-27 S. Ashland Ave., Chicago, Illinois 
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Dependable 


CASING CLEANING EQUIPMENT 


STRIPPER No. 550 


HOG, SHEEP, or BEEF Casings can be 
more efficiently stripped of their contents 
by the ANCO No. 550 Casing Strippers, 
than by hand or any other method. This 





































machine minimizes the danger of damaging 
the casings. The ease with which the clear- 
ance of the rolls can be accurately adjusted 
facilitates this delicate operation. 

The design of this machine has been sim- 
plified. Its construction minimizes cost of up- 
keep. Economical operation, without noise 


or vibration, is assured by the efficient 





worm gear reducer and silent roller chain 





drive. They are made in two sizes for large 


and small production. 


FRESH 
PROCESSING 


The “Fresh Processing” of casings elim- 
inates disagreeable odors and other un- 
desirable working conditions, which have 





heretofore been associated with casing 
cleaning departments using the old fer- 
menting method. ANCO has been the 
pioneer in developing and perfecting 
Equipment for this modern process. Write 
for descriptive circular No. 37A. 








The above illustration shows the compactness and relatively 
small amount of floor space required for “Fresh Processing.” 





THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 
117 LIBERTY STREET, NEW YORK, N. Y. 











(IT’S A WINNER EITHER 


But Is It YOUR Liver Sausage They’‘re Eating 


May is the peak month of all twelve for sales of liver business. Flavor, quality, will bring the repeat © 


sausage. And May, 1940, finds more people eating sales, after your sausage has been tried. F 
liver sausage than ever before . . . eating it hot (a But to get that all-important first trial, appear- 4 
new idea to thousands) .. . eating it cold. Because, ance is tremendously important. ; 
never in its illustrious history has liver sausage had Make sure the quality of your liver sausage is well | 
the promotion it’s getting now. represented by its well-filled, straight, appetizing 7 

So be sure you get your share of this long-profit appearance... such as it will have when you use | 


Swift's Selected Natud Casings 


Large, dependable supplies . . . close, expert . . . insure that initial sale. Call your local 
grading .. . skillful processing, insure your Swift representative today, he’ll be glad to 
getting casings that are always uniform, help you get your share of the May liver 
fresh, of fine color . . . casings that fairly sausage business with 

shout the fine quality of your liver sausage 


Swift's Selected Vatwicl Casin 


‘“‘They Are Dependable’”’ 
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